1 N 
WILL 


f 


— 
— 


. 
0 1 ih 
7 ul 0 


ſ 
10 


—— - > 
— —- — 


%% 
0 
1 


4 ani. 


Publick 


_ I EE a 


3 


: Made Plain and Eaſy. to he Underfianding wo” ery HOUSEKEEPER, 
rl TR . — SERVANT in the W Iae os. 


„ „„ CONTAINING, 


. at Direchons is the Choice of all 
Kinds of Proviſions. 


| Roaſting. and - Bofling all Sorts of | 


Butchers Meat, Foultry, 8 
and Fiſh. . 3 
Sauces for every Heaton: e 
Soups, Broths, Stews, and Haſhes, 

M 

Sorts of ies and Puddings. 
Proper Inſtructions for TT Fruits 
3 _ and . | 


— 


Diſhes, Ragoos, and Fricaſſees. 


* ie” 


: X * d 2 1 1 8 1 
. 7 
Sad) N * 
hh q 
2 
on 
74 
Ly 
25 
x 4 
** Vl 
* „„ ; oh 
4 
*. 
We. 
2 me . * 
= My 4 0 
7 p a : 
9" 8 *y 


AND 


e wet” nes! $5.0 * 
Xe et Fa 5 5 WE 
3 an W 
* 
» 


2 1 


Pickling, Potting, and an. 
The Preparation of Hams, Tag's; 
-- and Bacon... 
The whole Art of ConfeRtioitiry. 
Tarts, Puffs, and Paſties. 
Cakes, Cuſtards, Jams, and Jellies.. 
| Drying, Candying, and Preſerving 
Fruits, & c 
Made Wines, Cordial Wa, and 


[. 


"To which 3 is e „„ 
essa on 1 poiſons; Peach. for making. 


Malt I 5 


7 


Broths, &c, for the Sick; a Lift of Things in Seaſon in the” 


* * bd the Year; 9 on? . 


5 7 


Embelliſhed with 


> - HEAD of 5 AUTHOR, anda B11. of W E 8 every W in 
5 dhe n. e 3 on e . 


PN nas 1 


The” 


SECOND EDITION. 


1 


. 


re r „ — EE 


I To i N 


_ PRINCIPAL COOK AT: THE LONDON TAVERN... 


* > "TP ES an 


LF, 


5» TE. 


1 


ARE” ER" 


LONDON 


Fe for 4; sc CHERD and 


Wee. and. FIELDING, 


5 Six . To 2233 % 


1 AT 1 
IS: r 5 2 Kr . N 3 1 . 1 — 2 = ” > ] « 2 l 3 N , A _— 
. , * ? e E 6aA8 8 ee N gh — — r e 


es 


 WHITAKER, No, 1 19, 4 
0. 23, PIE 378. 


3 


4 


. N 
wy : 1 Bp 


8 TT, OY 
95 77 7 
2. 4 

8 * #% +67 EY 


— 
* 


* * r * ? * 
. Wor, Av 8 1 =p +0 - o 
* , 
. 
. 
4 
4 
” . 
LY * 
: 
„ - by 4 
% A. 
2 — 
> 
. 
; $4 d 
, * a a 
” „ 
* 
. 
* 
- 
- " 
- 
* . 
* 85 of 
— 2 
* 3 > : 
: W 
* 
*. 
£ ö 4 
* vt . 
« \ 
4 7 
Ld * 
* * 
* > 
* 
x 
- 4 * * 
\ = - * 
E 
4 * 
o 2 Fq 
= * 
6 0 - , ” . 
1 3 — . x 
* 4 - 
s . 
. \ , * > 


” 
* 
- af * 
* * 
4 Ja 
Wo 
0 
Fn 
Al 
, 
- * . 
xt N k 5 
53 * 3s; = 6 TY 
* 2 as pe 
4 ¹¹ * 8 


» C K 
— 2 4 
r \ 
14 þ 6 
4 % 
[ 
* 7 I 
i 
4 . 1 
— 9 . x , | 
* N * 
9 
* id 1 
1 
a; 53 o 
A * 
* 8 , * E p 
& OY 
* 
% 
be 
v v 
* : — 
* » 4 
* 5 
Eo 2 7 
: & * * . 
r wm LR 4 f * 
4 7 g x 
q 0 
1 ; f 
„ - 
8 | * 5 
» , 
E . — 
N * 
Ro 
"8 
F 
» i : s ] 
— 
5 
. F ; \ 
5 k : N 
\ ” 
| FN 
A 
aw 
» , * 
7 . r 4 * N * - 
* T, 44 p — 1 


"4 YOOKER 7, like. every. a Art, bor a 
I been noving forward, to. Per feition,, 1 
Je. Degrees; and, though the Cooks » of the 


laſt Century boaſted of having. brought 1 % 


the bigheſt Pitch. it could. bear, yet we. fit ind 


IM hat daily Improvements are fill making theres a 1 | 
in, which muſt le the Caſe .of every Art de. ff 


bs pending on Fancy and Taſte; And though there 8 


are ſo many Books of this Rind already pus. 


Fe iſhed, that one. would hardly think there could = 


. be. Dccafia on for another get. we flatter + our 2 a 1 


1 ſelver, that. the Readers of this W 00k. will 


find, from a candid Peruſal, and an impartia 1 2 
_ Compariſon, that our Pretenſions to the Fa avours 


3 Ui the Public | are not wall ee, e | 


iy P R 406: 


T be Generality Y Books of this Kind are 
7 grouped together, without Method or Order, 
| as to. render them exceedingly. intricate and 
Bewildering 3 and the Receipts written with h 
. much Carele meſs and Inaccuracy, as not 
only 70 render them exceedingly perplexing, but : 
 Frequon thy totally unintelligible. . this 7 ork, 
 bowever, we bope, that Porſpicuity and Re- — 
| gularlty will be ſeen in every Step. we have 00 
taten. We have divided the whole Book into 


RS arate Parts, and thoſe Parts into Chap- : 
: ters; 2 that the Reader has only fo lool into 15 
Pe : the Contents, and he will there find, at one YT 1 
: View, | the whole of that Branch of Cookery | | 
a Be may want to confult.. The Urility of re- £1 
gularly clan every Thing in a Book of this 8 5 


: ow ts 700 obvious 2 70 need Arguments. 70 ap. 


TH 
- Sh 


The greats Dane and Precoution Save! 55 
eas 70 admit nothing inelegant, or prejudicial 7 
10 the Conflitution, in n * the Ranga m 
„ TV „ 


FN W. Fi * M  »; 


rb Book ; an wwe have not dniy geben i 
the - ppendrx, a diſtinct Section un Culinary 
Poiſons, but bade alſo, in digferent Partr of 'thd 
Boat, reminded the Cooks of the fad Conſequences 


of not keeping bir 1 end W Pn : 
5 My tinned. 


4 this 2 ork 15 Jenin} TY the Uſ of 


He] all Ranks in general, not only for thoſe who 5 


have attained ; a tolerable Knowledge of Cookery, .. 
; but” 's alſo for. thoſe who are but young in Ex- 4F 


perience, we have occaſionally given the moſt 8 


ſimple with the moſt ſumptuous Diſhes, - and i 3 | 
thereby directed them how þroperly to decorate 1 


the Fi able IF either the Peer or "the Mechanic. + 


The. various e 1285 Pep pong 8 = 
| pag Such as. the making of Pies. 4d 
: Puddings, Cakes, Cuftards, Fams and Creams, 5, 5 | a : 
5 Fellies, Preſerves and Conſerves, and all the © 
2 1 other numerous and elegant Articles. of that . 8 4 
= Claſs, a well as the Preparation of Pickles and WW | 
"nw and the Art of —— WA ines and | 4 


A If EP er. 2 


* 


1 R E 7 A 0 E. 


Cordial. , are rented under di bind? H lads „and 
rendered plain, eafy, and familiar, to every 
Capacity. We ball only add, that neither Las 
bour, Care, nor Expence, have been ſpared to 
85 make thts 7 ork e, of the Patronage. of 
Public. 


6 
„ 1 Pa | N 4 . 
' £248 | 0 
n 1 N | | 1 
x” | x # * 3 5 ; = # gw; — « 1 

IP g 7 1 0 0 N 1 > F * 5 * 

7 * # F - 85 : * f 4 2 — « Fa Fay * 

Fg : % * a i * ; : ; vg 

4 8 ay * 4 4 +. a ry ” 


PA RT 15 
"COOKERY. IN GENERAL. 


44 0 l 


ch .. 
INTRODUCTION. 


„ © H A P. 1h N 
Di reftions ms fo the prope Chai of 2 Kinds 7 Proviſe. 5 


— —— — 8 die. 


— Ga — veal — lobſters 11 
| 1 5 


1 — po — - furgeons | tid. 


hams 1 — — 6 — — cod 


- bacon  - 1 — - ſkate Far ibid. _ 


— - hs: ibid. — ane. ibid. 


—— e - Re — — trout bs hit, 


| — turkies - ibid, -—— tench 


. == = - ibid, —— ime. 


. == tridges ibid. ——— prawns. and-- 


| — pig - ii, — butter ibi. 
—— hares - 4. N . 
—— rabbits. =. ; 1O\- oye 885 | N 


Le n 


5 1 on coiling He Tob boil F . 
_ To boil hams oF e 3 i 8 . 3 ö 


| —— tongues . 2 85 3 


—— pickled park . — ce . 20 


. o bui6. - page 4 Tochooſe fiſh 1 40 Z 1 
—— mutton 8 ibid. „ — 1 e 


cocks and hens 7 — 8865 Glen.” - = og 
| — ˙ù„»ä - ibid. — | — cels no Big. 1 | 
| — pheaſants' - 8. founders - ä 
— woodcocks 11d.kp - on. N . 1 


uſtards 7 5 I wa ibid. 1 "APs 


- a> 


viii en F 


k 


vs b611 pigcons = 20 


rabbits — 11 


ja — ; 2 .'- hi, 


— Pig's pettitoes 7 ibid. 
— turtle 22 


5 — mock. 8 -,20 g 
—— ſalmon "27 


- cod's head tid, 


Ire Te 5... BY 


TT bail: co ſounds - 
—— turbot - 29 
— turgeon 30 5 
„ mackarel ibid. 


3 . WIT - 


— herrings ibid. 
—m — perch wy | 32 
— eels — ibid. 


n F. . 5 
%% ¾ 


Obſervations on roaſting. 32 
To roaſt tongues or 1 80 rs 3 5 
ens 1 7b; 
——— haunch of mutton 36 
— — pi 88 $5 2 ibid. | 
— hindquarterefapig-- 


50 2 lamb-faſhion ibi. 


8 — | 


chickens.” ye bd. 


8 fewls 


A 3 1 5 N A „ 
8 — 


. 7 45- 
— xrump of {om 0 „ mY 
TIE 2 calf's bead e.. 


an war . I . 


mutton — N 


— - chickens | | 3354 5 


5 55 | 45 = pigeons. 11 8 e . 


KY e „ 
1 Fol 2 : 
MC, A *« 5% « 2 
od N . 3 182 
} N: 8 n 
1 ol a 4 * 25 * a en 
7 : ; * N > F 'S: : * OS, p * 1 * 
\ . * I q 


— bares 


To roaſt pigeons Co. 
. larks 8 5 dere 
- ducks _ — 1 
- turkies - „ u. 
—— rus and recs "42 


— — rabbits 8 43 | / 
— - rabbits,hare-fſhi- © pos. 


on 


- — Ibo i 


* — 0 


= Cod? $ bed ; 
59. 


ibid. 
__ 3 1 


e tt * 


a — „ - 5 : ö 


Se n on bree 0 
: hg broil beef ſteaks - 251 


— N 


T0 ; bro mail” =; 3 
ſalmon 5 ibid. 
1 


54 
-.cels ahtch-cockedidid.. 


= haddocks _ white . 


| W Ys bid. 


— 


en. 


-lobſen — 


1 N G. 
To bake carp»: 


_ GPa. 


—— {weetbreads 


CHAP. Vn. 


1 KPYs 


Oigrrations on frying | 1 5 
To XY beef ſteaks 

vin or neck of lates 
— = veal cutlets — bud. 
— ſauſages 58 
- ſoles | 4 


5 at 


4a 


CHAP 
and HASHES. 


"STEW. 


2 e a rump of beef 62 
— beef ſteaks 5 
—— mutton Hol ibid. 
— }amb's head 64 
——=- knuckle of veal 65 
— calfs head ibid. 
To haſh vel! 68 
To mince veal: 5 ibid. 
To ſtew ox — "he 9 
To haſh veniſon +... we 
Jo ſtew turkies or fowls ibid. 
 —— &urkies brown 12 
—— chickens 8 
— 1 ts ibid. 


ee 


„ os * 8. 
"Toi g peer 


— OX 4 8 you 
— breaſt of veal » Mr: 
ibid. 


— of mutton 82 


1 8 + a 
760 $1 4 „e 
L * 6 ** 1 


8 Leg . 
1 | 


— muſcles PERK 1 
—— Carp and euch 7 N 


al. S 


þ £5 #- 4 
8 - * 
0 > L 
3 4 
. 
- 
4 1＋ * 7 45 * .. : by 
| | ; oO bes. Fs LLP Wy JE ee.” FAN WR... $9; © 
*% - A * 2 we * 5 [4 * 3 1 a y 
x WS © 25 9 4% . 
: 1 1 ; 
n N , 1. 5 ; 4 
* of . 1 FO of 4 
© : 4 
$2 e a 3 
WW $38 3 «1 [ 
* I , SBA ; 
2 — 
Ys. fo Es s ö 7 \ 6 ** y 5 
7 ry by; OP" 
N 2 PR. 1 
Wo, 2 * 
. * 


| 79 > Ton ragoop 


L* N | 8 ( 


To by. Tiwelts © 2 


vm. „„ 


To haſh wild hacks 
——— hares = - 

To j Jug hares 

75 le peas and le. l 


— cücumm z 
— peas "mag 265] 
——— chardoons, 


—— carp white 
——— lampreys and eels 
— flounders, oe ; 
and ſoles 1 

7 e 


5 _ 


t We tht, . | 


70 5 Tallp op ops Fin 1 8 


. 


0 


— „ 


g betenden); 
. 4 » . | 
— muſhrooms 1 8 


* 


35 The inſide of a rump of a 

. beef forced A 5 85 5 5 : 99 

Beef eſcarlot 48155 4 
Porcupine of a dent of 


- pigeons = 87 


- rabbits. 88. 
neat's tongues. ibid. 8 


0 O * TENTS: 


WT. H A p. I) | 
F R 5 8 E 4 8. 

To fricaſſee lamb. ſtones 85 To fricaſſee tripe. 90 
ox palates ibid. a Did, | 
chickens ,, 86 ——— eggs -- & 
— pulled chickens ibid. —— cod ſounds . "a 


— - foles es, 


paaice & flounders 91 


* e 92. 


: CHAP. 8 
MADE DISHES. 


| Obſervations on made 5 
J 92 Fo 
| ; Beef a-la-mode | ee 94. 
Beef a-la-royal 5 ibid. 
Heef a-la-daub 7 2 8; - 
| Beef olives 998 
Heef collops 85 | 85 3 
Portugal beef 5 ln tid. 
Bouille beef Brom” 
: The inſide of ei PE: 


beef forced = "id. 


veal „„„%Vöſrꝛ f 


3 Veal 3-la-bourgeoiſe o 
Neck of veat Wie rern 101 
trie 
 Fricando of veall ibid. 
HBombarded veal 8 10g 
ny A midcalf . 3 
Calt's heart tone "ibid, 
_ » _Calfs head ſurpriſed.» " 
IS Harico of enen mut- 
115 "Shoulder of mutton fur 455 


priled © 5: - ibid. 


A daſque of Warten 107 
Sgheep'srumps and kidnievibid, | 


. 

8 , x 

3 
DR x wa 


Shoulder of mutton boiled 
with onion ſauce 108 
Matton kebobed ibid. . 
Leg of mutton à-la-haut⸗ 
goũt * ibid, wo. 
| Leg of mutton roaſted 
with cockles = iid. n 
1 of mutton roaſted 
With oyſters -— - ibid. SE 
Mutton chops in diſguiſe 109 1 
Shoulder of mutton . 
„ ibid. . 
Seoteh collops 1 
Sweetbreads i-la-daub | TEXT. 
Oxford fohn ©; ibid.” 
Lamb's head e 
Lamb's bits . 
Leg of lamb forced i. Fn, 
Biabacued pig AF I; 
A pig au Pere Duilet ö 
A pig matelote < 113 
A gooſe a-la-mode —_— 
Ducks A-la- mode ny 1 


Ducks à-la-braiſe 


Turkey A-la-daube r 
Fowls à-la-braiſe 119 

. Fowls forced _-. ibid. 

Artificial chickens or pi- . 

„„ i 

8 Chickens i in favory jelly ibid. 

3 5 * 


bier 


1 Veſiiſon knees” . 337 y 
Gram 7. - ibid. 8 
Brown Gravy Fas” 


i Browning for eu diſhes 133. 
. 


Forcemeat balls 18 
Caper ſauce”. ri ? 
Apple ſauce 5 | £ 1 


Mint ſauce ibid. 
Sauce Robert ibid. 
_ Sauce for a pig IIs 
Sauce for a green . ibid. 

Sauce for a n 136 
White ſauce ibid. 


: Sauce for pheaſants 1 


A ebos 2296 
—Y A U O E 8 for” every Occafon. 95 


134 
N 


Shrimp ſauce . ; 


0 0 N 4 E N ＋ 8.5 ut 
Latgs fowls forced 121 A harico, by 3 ſoup 126 
| Fowls marinated - ad. Cucumbers — 2 ibid. 
Pigeons compote 122 A 3 > Bay. 
ons friecando =: . Maccaroni e eee 
4 in ſavory jellx Amulets ibid. 
Small birds in br jelly ibid Amulets of p: "ar ibid. 
Florendine hares  - ibid. Tongueand udder forced ibid. 
Florendine rabbits 124 Cutlets ala Maintenon ' 129 
Rabbits ſurpriſed = 125 Smelts in ſavory jelly 130 
Rabbits in e 0 Marinate ſoles hid. 
Ham or gammon of deen by * * ibid. 
e | ” 126 2 


Sauce for larks 2 * 
Sauces for a harre ibid. 55 
Sauce for boiled ducky or 
on ES og 2 
Onion . 8 Fes 
Lobfter ſau e 13 
Sauce for carp "bo I 1 
Cod's head ſauce” 
Egg ſauces = © 1 
„„ 
Anchovy fauce _ =  thid. 
Oyſter ſauce for fiſh e 5 
Celery ane nn” 
' Muſhroom a flu wm 


"OO" ot wok z 1 7 
0 HA p. xm. 1 
sous and. BROTHS. + 
AER onſoupsand | 805 maigre 2 8 140 
. 143 Scotch e o 150 
„ Mock turtle foup 144 Soup ey ah 3 1 + ob 
Soup a-la-reine- - 145 Cheſtnut ſqup -.. 1 


Beef bro 
Mutton broth 
Portable ſoup 
Gravy ſoup 5 a 
- "__ (ih *. 
LIL» 


2 


9 a 


414 2 | 


Hare ſoup 
Almond ſoup 
; Ne ae, 


Partridge ſoup p 153 
Vermicelli . wat ew 


L 5 
* 
. 
: x ” 
1 
1 38 5 , f 


1 55 8 n 


French beans 
3 rench beans 88885 
. . beans. Fe 


ane 
Orange pudding 


0 0 e k publing 


Iii 5 0 0 * . ER N af. 5 8. 


Ox, cheek ſoup 
Green peas r 
White peas ſoup 
Common peas ſoup | 
Peas ſoup for winter 


Soup de Sante. - 


Onion ſouß 
W bite onion Soup 


154. 
160 
ibid. 


161 


* foup 


Plum porridge for Chriſt= + 
S we te 1 161 


Hodge Podge e 162 


Fiſh y „ 


i 


OO OLI. _ 
OY ROOTS and VEGETABLES. 5 


Obſervations on dreſſing 
roots and vegetables 


inn >: 
Potatoes 


Scolloped potatoes 


- Spinach . 
Spinach and eggs | 


Sarto ; 


n a one — 


"Bay. 
ibid. 


_ Canliflowers 177 
165 


166 


167 


ibid. 


169 


bogs 
by + 
170 


ibid. 15 0 


c HA r. 
„ DD 


5 Obſervations on making 
„„ oi; --- 
Steak pudding 

Calf's foot pudding 
Poorkſhire pudding 
Hunting pudding 


Marrow pudding 


| 5 Plum pudding boiled 
Oxford puddings 


Cauſtard pudding 


Swieetmeat ee 


Lemon pudding 9 - 
Almond pudding © 


175 


178 N 
al 
this 


2 


4 14. 


180 


ibid. | 
| 181 ; 
a p 
188 
183 


1 


Aſpatagas = 4 


Aſparagus. forced . 


rench rolls 81 : . 


F 
Bevecoli _ . - 8 75 . 5 

Windſor beans 5 "hg 
Green peas |... e's 5 _ 
2 Franc ois 1 s 174 


Endive — 1 
a cab 2 


p. xv. 1 
1 N 6 {Be Wt 


Rice pudding e 
Millet pudding 183 
Apricot pudding 5 „ 
Quaking pudding 186 
Oat pudding baked ibid. 
"Tranſparent pudding 1d. 
French barley 8 187 
Potatbe pudding ibid. 
Suet pudding boiled n 
Pith pudding 550 | 
Citron ns HI 1899 
read pudding - | Res 54 
Tanſey 


pudding 190 
White puddings in ſeins woe.” 


W apricot, or white 
a 


e 
. I 1 "Cow 


Dukes bead pie Wi 
| Gaoſepie. =; 


_ _ Yarkſhiregiblet pie 


1 mes fritters 
Fine fritters . 


* ** nn 9 - * 

bs N e 7 Wo 
We. 108 FS 

„2 * * 

Ke 


$ * * * 0 
* n RE 
4 FN ö F 
: 
"SEM. 4 
155 4 v, 7 


Cheeſe curd pudding, 
Apple pudding 
Apple dumplins . - +, 93 
Gooleberry pa ib 4. 


e H 
5 1 E 8. 
: Oblerraans on making 


| Different kids abonte;.. 
for tarts, pies, Kee 
Lamb or veal. pie 
| 55 veal ax 2 
; Beef eak pie at 48 hid. | 
Ox cheek pie . | 
Calf's foot pie 


9 pie Py _ 
Veniſon paſty 


Savory veal pie = 


192 Ves "om Tt ra 
ibid. Nor folk dumplins 
Batter pudding 


French pie 5 
Apple pie 
Codling pie 3 2 


Cherry pie 
Mince pie 


5 Sbropſhire bie | OST 
Fine patties 
Olive pie bY 
Egg pie 2 . : 
Orange or N tarts. 
Tart de am 
Skirret pie” - = ” es 
EQ pie . 


203 
204 
2035 Nig 
dic 
3 206 
ibid. 1 
. 55 


CHAP. XI. 


PANCAKES. and FRITTE es. 


ce — 
- Milk paheskrs 


Vorkſhixe oy pie 


Common 8 pie 
Duck pie TEN ns 75 N 

Pigeon pie — 
9 chicken 35 


2 85 210 A dure of paper | 
F; -# a2 Almond frane 

Fxitters royal 
oy Am, 5 EY 5 | 


2 
ibid. 
221 


ibid. F 


©, 7 if 8 
$ J 1 * 4 7 


White fritters 


* 2 9 ; 158, 
Ratafia 1 - 

* F : i 4 -# * 5 

FX WM * : : * Jy 

A 3 x wit.” s qua «a 5 N of * * 1 q * 
pf XVI. Ae e 
iT Cr REI TERM: 

7 4. 8 Y 


BE 8 x £41 
5 8 bie „ 


E 5 
210 35 
2¹¹ 
5 212 = 
5 Yorkſhire Qwifimas pie * a 5 
1 PR 


: Devonſhire. ſquad eie 
F 


Potatoe con LE 1 


- 215 
21K 


5 oe . 
1544, 5 
217 
bid © oY 


© ; oF þ 74 
oy ; * 
1 380 by 4 K . R 7 * Y 
2 0 pie *** 5 A f 
42d "XS £2 E : 13 G > SIS . 8 
. 


222 e 
ibid. 


129 
1 
2 


* 4 = 2 
p 0 
"I P 5 
* 
r G 
”* I 
. A G 
WEE. : 
bd N 

"X's 
L Z 
# E- 

1 ; 
"OW 
$$: IVY 

-% 

—_— —_ 

83 F 
U . i 
o EY — 4 
is 
* 
1 i 
"x 

1 

3 
5 a \ 5 

7 

4» 

. 4. 

1 

5 
WS 
. 3 
1 
1 10 +. * 
1 3 
1 
1 

E 
r 
„ 

3 4 

+ 
5 r £ 

II 7 | 
_ . ; 

&*-; 

1 I * 

2 - vi 
RY 

. — 

Net * , 
a TY 

3 

WE | 
SITS | 
"#: 3 

; 1 
ol + 

—_— 

: 3 By 
1 
TM 

138 do 

e . 

4 2 8 
"+ 71 F1 Lye” 
+7 4 701 
4 1 . 

4 4 

7 . . 
—_—_ 
8 19 ; 
1495 

r 
"i, E 1 
on b : 

\ 1 
b =_— 
1 5 0 
14 
« 1 F 
: 

13 : 8 
1 
4 x L 

1 «Y ** 

f TY V 

oy” 
5H 

. . 3 

8 15 

$ 4 

_— 

»: BY 

1239 

. 

: ” 9 

VF 

14 . 

1 3 

£8 1 5 

2 © WF 

> -# . 
1 A 

4 = 
4 = 
+20 5 
oy 1 1 
74 [ 14 
16 
54 8 

14 : 

* 41 
in 

i L n 4 

r 

TIE | 4 

+ 
54 

1 

n : 

4 \ Na 6 

„ 

_-- 7 _ 
7-35 8 
[ * . 
a 

* 
þ4 * * > 
4 Bey! 
1 - = 
1 N 
N . Er 
18% 

\*: * 42 

iy WE. 

. 

1 

* Mc * 

A * . 

r 
R 1 þ 

n 39 

— 8 

r 
_— 

# * 1 P 

* * 

r 

(i f : 

#73 _—_.. 

——_— 

/ {} 
ww 

= 

„ 

1 

1 1 

111 E. 

I . 

0 —— 

J F. 

oY © £3 

F F 
= r 
- _ 

a | 

r 

„ Ki 4 

N 44 

A 4 % 

DS 

. Us 

n 1 * 

3 1 

wt 3 

r 

>: LI 'F 

F 4 * 

[ 7 9 
; 5 „ 

4 

| 

I 

179 7% 
5 1 

: : 


2 _ 2 
832 7 
—_ U q 
r 
r 
r 

oe; o 
* 


— SOIT 
5 1 . 


— 
o Wl — * 
DE * 

2 Rr 

* — A 4 1 a 

8 2 

— EE Di 

— — 4 
2 4 
1 


— 
9 — 


— 


i . breaſt of vial 253 


1 a 
* 


u eO r Ns 


PART. mt: 


CHAP. . nds 
Ip 1 e x EL I 6G. 


Obſervations on pickling 224 
Common vinegar - 225 

Elder flower vinegar ibid. 

Gooſeberry nl 226 
Tarragon vinegar ibid. 
Sugar vinegar ibid. 
Walnut catchuͥf 227 
Muſhroom e 228 
Muſhroom powder be 
Lemon pickle * ibid. 
Cucumbers — 229 
Cucumbers in ſlices 230 
Malnuts pickled vu 1 


_ Walnuts pickled white 232 


_ Walnuts pickled of an 
olive colou - 233 
Walnuts pickled green. 101 
_ Kidney benns 234 
Mangoes Fe: SKIES "YRS 
orc” ? 820 2236 
_ Golden pippins | ibid. 
r 237 
| Peaches, neAarines, and . 
apricots Ke e gd: + a 
1 Berberrier | 9 - td, 


* N . : ; 
2 : F 
_ 25” R , 3 
lik adiſh FS . 
* K * 239 
Pay ; . j 
* e h 
: { p L 


Beet ragts 230 
Parſley pickled green - 
Elder buds - 


Elder ſhoots -—_ 4 


Naſturtium 


Grapes nk 2 ih, 


Cauliflowers 242 


Red cabbage ibid. 


Indian pickle, or bee 2 


en 8 it 


Artichokes e i ; 
Artichoke bottoms ibid, 


Onions © - 


© 246 
veach, or piexled — * 
Nr ibid, i 
Indian bamboo imitated 247 


Aſparagus Ny 3 


Ox Kue Ra 5 248 


Red currants * 


e e 50 
. * ya nd NE 3 1 | 
"nies . 2 3 4 9 ©; SPIE. 


$ 


Ta CHAP. Rr 
e O L LA N 6: 


e on collarin 822 
To collar beef ibid. 


breait of mutton 5 


Calf's e 254 | 


To collar x ig 1 No 
—— — 5 256 | 
„ _- 2p  _ 
— Salmon. 15 . 


— . | 258 


CHAP. II. 
„ er 


e on potting 250 
5 po Ns ha al 


To pot geeſe and 1 5 . 
wide. | — * tongues: 1 85 150, 


1 T5 


—— Dutch beef 


* 2 7 F 4 4 * * - 
N 1 4 . 9 a a * W 
ws NES Ws 
as * 55 
Wt 1 .* 
* od 9 


S O N N 


| To beef: — 261 
Fad. fmall birds 

— — pigeons 
woodcocks 
Moor game 
—— veniſon 


e hares 33 I 


ibid. 


To cure bacon 20869 
. ce geg baconz70 
wy hams 
— mutton hams 
= veal hams 
3 beef hams _ 
—— tongues . 


—— —— hung beef | 


tid, 


a 


— pickled 0 
1 0 make mock brawn 27 


. To po e 
262 
ibid. 
204 
ibid. 
1 6 
HAP. Iv. 


De Preparation of H A MS, BACO N, Wes +. 


ibid. 7, 
272 
273 a7 


BY 


Souſed trißpße 5 
F Hes s foet 4d abt i019, 5 


| „ Hid 
2 5 eeis 3 
— lampreys 

— pike | = 
— Jobſters _ 
Wor 1 


ibi G 


To make ſauſages fe 
Bologna ſauſages 277. 
pudding 
with almonds . 
—— hog's puddings 
with currants 2 8 
black puddings 


* 8 


279 
280 


tion of ſturgeon 


. wt GARDEN STUFFS a FRUITS. 


To keep gooſeberries rs 
Jo dry artichoke bottoms 284 
Jo keep walnuts: 
- 1 | 


5 7 Obſervations on keeping 


garden ſtuffs and fruits 281 
2 To keep French beans all 
| dhe Jane Fat 


| 10 bowle Oy 


ibid. 
To bottle cranberries | 


'Þy A R T: III. 
| CONFECTIONARY IN GENERAL, 


"CHAP. 36) 


te Fee of bans 7-0 


yy Ts cle ſugar = 28 
"Bui 2905 2. ſmooth 1 
or candy ſugar _ 288 
: E Res called | 
N i ＋ 12 


* 
2 
* 


. %,% # 44 4 . #$ 
F »» > C 


Did.” . 


Third degree, called fe- 
thered ſugar 


eee f u ar 


ibid, bk 


ibid. woe | 
: Tarkey ſouſed in imita- _ 


283 


o,, © 
To bottle green currants 285 2 
| ; To keep muſhrooms — 
205 En 


| 22 
F. ourth degree, . 3 


& 
. i 


1 4 8 TE 


| Lite devices in FO INE e741 — 


; Different ſorts of tarts 200 Wafers - 3 0 203 
Petit e 125 Ln 292 Chocolate puffs ibid. 
Curd puff? bal. Almond puff? 294 


1 Obſervations on a the l 


A rich cake 205 Saffron caces hid. 
Plum cake 5 2096 Pruffian cakes 324 4 


5 1 Obe ien on making . cuſtards 


Baked „ . iy Cheeſecakes Pod ** 25 
Almond cuſtardds 
"i 3 e ibid. Lemon cheeſecakes | 


Fifth degree, called Car- * 1 of roſes i in various 
mel ſugar 1 n „5 


CHAP, I 
TART S and purps. 


Bar e 5 "Y e 293 Lemon puffs S hos "FG. 


80. HA 756 m. ET CR: 
CAKES, 


_ Portugal cakes| 83 
ing of Cakes 1 294 Shrewſbury. cake " ep 35 


White plum AY . Apricot caxes 7b:d, 
A pound cake I bid. Quince cakes e 
Rice cakes 5 Otange cakes - 30 
Cream cakes 129 ibid. Lemon cakes, - id. 
Macaroons = ibid, Bread cakes 15 1 3 5 
Lemon bicuice” . 3 Little fine cakes | i i 
French biſcuits 5 J 
Sponge biſcuits 300 Little-ptum eakes + 43004. 
Drop biſcuits 7 tilid. Ratafia cakes oo 308 
Spaniſh Biene 8 Nuns cakes | 0 85 ibi, 
Common dite 301 Seed ks 
5 calls 2 N bid. Queen == _ 
Green caps ibid. 3 gates 040 
Black cans Lee „ 5 "os 
| Bath on 8 1 ibid. Icings for cakes | „ 374 


— W 
* | 


Ee Woe +z.. we. 
'CUSTARDS and CHEESECAKES, 


. cuſtards and HEAT: 15 emon cuſtards . 
Cakes _ - 31 Beeſt cuſtards 


id. Citron cheeſecakes bn 
9 5 "EY 


| Stevple © cream 318 Raſpberry cream '. 323 
Piſtachio crem ibid. Chocolate cream 1 Fi FORE: 
HFartſhorn cream 5 Whipt cremm . e 
Burnt cream Oy 5 = 2 ON” ©. + 
Barley cream =—" ibid. Snow and cream ibid. 55 
Ice cream 220 Cream cheeſe "oe ©, a. 
Ale | - _ - © © 0 Gooſeberry jam 1 4 | | 
JJC 5 
Natafa crm 8 
Spaniſh cream 8 ii. White ra , jam „% 


. cream 


DS Blanc mange * — 327 . 3 
Orange jell 7 5 a Solomon e in flum- — 
Frxzait in jelly — Fd 
5 Calf's-fet „ 5 o Eggs and . in um- 
A turkey 3 
_ _ Golden Aſh k — 1 A bedge-hog 5 
a Black currant NY 5 5 Savory jelly | 2 1 1 "= 
- Ribband jelly | q. 18 hc tb. Sylabub under the c cow ibid. 3 
Ry Hanſhorn jelly. 34 Lemon fyilabub 4 5 = 25 = 
 Flummery © it „„ 


French deen, | 335 


x J *, We * ROS. * 0 . * 2 0 mY * 1 * 
Pe + 533 ; . n 8 . 
4 p us 4's 286 2 e 3 | 1 
. * 1:4 4 22 * 725 > 3 E A 


— 


2 Obltrvationzonprebiingi, 41 T0 puma currants 
10 preſerve 3 ge 


_ _ N ries I - 3 — N pippins | 2 1 


WS 0 11 A P. vn. | 


| Almond bite” 5 31 4 "Rice n ; 1 216 8 5 
Curd cheeſecakes 315 Fine _ *** 
Bread cheeſecakes e 55 Shs 


id 


r rnb 
CREAMS a JAMS.” = | 


Pompadour cream 


321 Apricot jam „ 8 
322 Strawbefry jam 326 


Lemon creat - ibid. Red raſpberry j jam ibid. 


373 Black curranejam 3, 


cular We _ — 
JELLIES a SYLLABUBS. _ 


IF... * 1 
bias. mery ho, © >a — N 4 "= Ns bs 8 : 2 I | 
4 JJ , 


332 Solid „ 15 3 Dy 7 1 


Te NE ſ OY 


. 


a we 


„ -Þ 
E 7», 


* 


e 


id. — green codlins 


ty 
"2% 
o 
"Tj 
* 0s 
* 
4 
4 
* 
8 
4 
a 
447 
A 
4 
[ 
125 
3:44 
oof 
$431 
F341 
095 24 
IR 
PE 
4 * 
x; 
& 
Fe 7 
» v5 
37%; $ 
7 +3 
et. 
op £8 ? 
e 
1 
41% 
3/44 
by + 
Fac: 
14 
1 
15 
as 1 v 
T2 
4 
1217 
{ ? 
l « 
* 
* 7 
14 
N 
1 
A 
41. 
iy 
1 
133 1 B84 
TIL 
WITS 
a y 
* 
1 
5 
15 
+ 
NA 
R. 
a 6 * 
£2.39 
n 
6 
To 1 2 
11 +. af 
$ \ 
11 
1 
ney 


* 20 
. 


n rer s., 
8 To preſerve grapes 347 
—— walnuts :zbid, 
—— cucumbers” 349 
—— green gage plums 350 
0 —— damſons Wia. 
— morello „ 35 
— lemons ds, ibid. 


To preſerve e 130 252 
— ſtrawberries l 
pine apples wg 354 6 
barberries 3 | 


- quinces = zbad. 


— ES 5 


en . ibid. 


er. ,, 
"DRYING and. CAN DYING. 


5 em on ah 
5 candying 357 5 
. Ones marmalade ibid. 
Apricot marmalade. 358 
. Tranſparent marmalade ibid. 
Quince marmalade. 359 
Raſpberry paſte N 1 1 
r, 300 
SGooſeberry paſte” 1 
Burnt almonds 


Orange chips WY 3 


Green gage phams dried ibid. 
+ Cherries: dried 202 
Damſons dried. a” 
Apricots dried | ++ 363 


Peaches dried = bid. 


Ginger candied , 35 


Lemon and erase perl 


candied . ; | ibid. ; 
. * candied . 
; ibid. 8 | 


3 


ea CHAP. IK. 2423 


ELEGANT, ar GRAND. 


ENTERTAINME 


| 88 mes and 365 
— Chineſe imple or bei 366 . 
1 1 Ny Dope land 7. 


Moonſhine 5 357 2 5 
A diſh of nom 368 
* mule" NE - 


3 'Þ A R iF > IV -- 


=_ MADE WINES, CORDIAL (WATERS, 


e and MALT, DOT NR 


. 13 ** * MN : 8 8 

N : 4 | " . Arg 35 . 71 "Wy 
. "MA! 7 ke wh 
7 & 15 8 -<Ip-$o * N 


5 Osco on mids 
wines . = 
15 Blackberry wine ; * 
| Gooſeberry wine 372 G 
Pearl cen wine 7 
Damſon wine » 0 45 


5 be th wine | : "os 5 3th. ANNE wine 15 0 by Fe _ | 


. 
> x. * 


ON 4 * 


5 en wine Vo Is 7 
= Raiſin wine 8 x: 


rape wine *'s Ne . 


= Cherry 1 wine - | 8 . 27 > 5 
| Raſpberry wine . 3 5 * 2% 


nant rnohRIAtTOO ASTM 


Plum wine 4 128 Mead 1 wine * 6 
Mulberry wine + - ibid. Balm wine 4 
Walnut wine ibid. Mountain wine 7 
Quince wine 379 Cyprus wine — 
Clary Wine Frontiniac wine 128. 
Birch winn 5 Engliſh e ber 
. Cowſlip wine 381 ace wine, or Engliſh 44 
Turnip wine % 0 $3435 "hid. 
Elder wine ibid. Palermo wine — ibid. 
Roſe wine 2383 Vino Pontificalo =, 000 + 
Barley wine 384 Raſpberry brandy a 
Engliſh fig wine - » thid, Black cherry 4 101. 4 
Singer wine 385 Lemon brandy 30. 
5 Sycamore wine = = $i ibid. — Orange OE. 6. if 


e 2 
0 0 R D I A L WAN E R 8. ue mn 2 8 [RY 


15 Oblerrations on cordial | | Len water. 309 
Waters 23093 Walnut water 2 8 Ke 'Y 15 * 
Stag's heart vater 304 Aqua misabilis ibid” 

Cordial water 1 Black cherry water 400 2 

8 Angelica Water 1 - 0 Surfeit water - thi. „ 

Peppermint meer Hyſterical water =: 
Milk water = Orange or lemon water 5 4 e 
N 10 Imperial water 4032 

Cordial poppy water 1 2 Spirits of wine — i. 5 
Pennyroyal water 1 ever water . 
5 ＋ 5 10 water 8 82 e B Ii 


1 0 HA b. . by 2 . 
Ke * ALT LIQUORS. 


0 The oper months for 7 "The nature Ree N . 
_ ems © 4⁰⁴ ties of brown e 
5 The neceffity of having „ 4% 7 
god cellaring _ 405 The choice and manage- i 
Proper water for brew- ment of hops. © =" l 
„„ SE bid. The qualities of reſt 42 3 
I The management of fall "M8 bottling of malt l. . 
. » 40. 3 e 


4 2 . APPEN- SES | BY 


* eO r K * F s. 
bt . 1 P E N D 1 K. 
8 $ECTION I. 


eee CULINARY POISONS. . © 


r of copper and The nature and proper- 
ceeaxthen utenſils for tde ties of the common 
uſe of the kitehen 95 ef! 1423 

The nature and proper-  —— of the bay, „ TOP 
ties of muſhrooms 422 laurel of the an- N 
— of 285 hemlock 4 . cients 5 . 1 5 


WS N. 
n 
PA ee 


sf. On e ＋ 1 0 N II. 0 „ 
f 4 fiderations on the Aduleration of BREAD 31 Lob, 8575 1 


"Or; 


* — To detect the adultera- To make French bread 428 


4 | Beef broth 5 433 a Pounders .. 


ons of flour -'. - ©, s i, a and 
710 make white bread in muffins 429 
the London manner 427 'To preſerve 4 8: 43 
Jo make leave, bread | id. Nt, e ar r 
3 SECTION III. ho pew 
ns. Pi N e the 8 1 c * Fn 9 | 
2 en broth 432  tridges, plaice, and. 
ot” a : . 


= —- Veal, pork, wal chicken Brownand white caudle, © 


„„ Ne 434 and water gruel 5 
= | Chicken, buttered, ſeed, 5 Panada, 1 jelly, 438 
and barley waters 435 ſaloop, an artthcial _ 


Ws Fo 8 pigeons, par- 8 8 33 p38 * 


i == **y daf Articles for Seafaring Perſons * 5 . 5 2 | 


SECTION IV. 


ie 


_— General Offruntons on the Breeding of baby 448. Ta ON 
—_— 4 Catalogue of Garden Stuffs, op" and F. ets in Ga. * 


In the different Months of the Nau „ n 3 
AS A marketing table. By the Found e 


—_ 1 table to caſt up expences, or wages 3 . 


table to caſt up as or "Wages. b ; "be * 5 
I mag, or r r 5 „ es 08 


47 * * EF 


0 N 3 e : 
e een te A AS eee eee . : r * rr 2 


— 
«are Peas | 
* 
” 
” 6 N 
* 
- 
7 * 
d. 1A. : 
* 
4 
x 
7 
/ 
2 N 
* 
\ 
* 


"Tow © 
7 be, 


2 1 55 


* 


re 


— — —— 


Bil 0, Fare ; Fel February 5 5 | 


First Cou ee 


2 


1 - — 
»* SF ; 
— — — 


1 


* Or 


— 4 6 > Pw, . "i 8 * 9 
—_ — by A2 en — ; * 
2—— — 5 2 . — * 2 GED £ a ..... ̃ —2— nM ˙ , —L— 
Y 0 2 . 2 1 n £4 — — ak Fon io — ih ——_ —— — bs 
... ACHE Fr CIS en . EE En COECC ARE COT . 2 


March 


re for 
{ Course 


* 


| 


T7 
Wi 


10 


ml 


* 


- 2 25 * 9 E 
— 1 hs ö Ty 


_ 


Hall of Favefor Chen, 


Nit Course 


x , : * We 


Second Course 


+ 
i 
C 
3 


* 
% 
% 
Wa 
1 
* 


222 


(ll 


Fare for 


Not Course 


. 


* 


| Second court 


Gill of Fare for June . 


 First Course 


COU 


* 


Pa 


t oe 4 


Gr 7 
e 


_ #irs 


Yccond (ou iu 


- 


-” 
- * 


a " 2 1 2 CA r ä <Þ X — — — — 2 — 
— 3 s * 2 ; 


1 
3 ” . A RI e 
— a v4 "_ . - a <2 m4 LL 
_ G . : 2 K 

— rr , ©, —'S — . n — . 
EE nt Ont CRE . EONS ACE. P — 


ach 


Bll 


Fare for | 


First Court 


2222 


Second Course 


i 


u Course 


* 


A 


Fiume (uwe 


Sc, Fave fer October 


Nin Course _ 


+ 


/ Fore 


[HU 


Nin Course 


Second Course 


4 . > 
. oh. 1 
n 


£ 


5 


«ff. 
- 


——_  _e 9 


— — 


—— — — 


* 
. 
2 . 
gas 5 
E's 
; 2 a 
. * 
* 
- 2 s 
2 * 4 
6” * M4 
: * 
HY * * 
Lr 
. 
1 
5 : 
7 
4 
— 
* 
PX... _ 
—— — — ; 
* IT 


Conrse 


— 


Fi 


Hull of Fare for December 
N rut . 


* 


Second Courgse 


. 6 
A 4 * * #4. uſd: i k : I 
© 8 7 . : 
1 4 11 * 7 ** OO Fi \ 
4 5 . 
. 
* R mo. & . * ? 


1 itt 
; 1 ** 


15 0 * 0 N 5 
ART e oA 


1 
* 
5 
* * 3 
* 1 
5 * 3 
© ds 
: IF 1 4 5 - 
g 5 A. | 
> ld Ss; 


PART. 4 


A * — r 


Conz R po in OY 


1 


1 ap S: | 0 : a 


on fruits and vegetable productions, as they. 
ſucceeded each other in their peculiar ſeaſons, 5 


* we carly ages $ of + the world, . lived Ro | | 4 


and Nature was their only cook. The produce bi 4 2 


of the earth, trees, and hedges, in thoſe days, 


ſupplied the inhabitants with both food and 5 
ſauce; for the ſtudied embelliſhments of 3 
were then totally unknown. Ws healthful and as 


vigorous conſtitution,” 


n oderate exerciſe, FF ũ ᷣ - | 


wholeſome and odoriferous. air, and a mind "I 
undiſturbed with disappointed e or the 2 
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2 INTRODUCTION. 
anxious cares of avarice, conſtantly ſupplied 
them with that appetite, the want of which is 
ſo much complained of in theſe days of luxury 
and refinement. The decays of nature in the 
expiring periods of life, were the only infir- 
mities to which people were then liable; and 
* though their limbs ſometimes failed to per- 
form their offices, their health and appetite 


continued with them till life was no more. 


In this rude, but natural ſtate, the food of man- 
kind is faid to have continued upwards of two 


* thouſand years, during which period, the cook 


and phyſician were equally unknown. 
It is not eaſy to ſay at what period man ex- 


0 gps vegetable for animal diet ; but certain 


it is, that he no ſooner began to feed on fleſh, 
fowl, and fiſh, than ſeaſonings of ſome kind 
became requiſite, not only to render ſuch food 

| the more pleafing and palatable, but alſo to 
help digeſtion, and prevent putrefaction. Of 
theſe ſeaſonings, ſalt was probably the firſt diſ- 
covered ; though ſome are inclined to think, 
that favory roots and herbs were firſt in uſe, 
| Spices, | however, ſuch as ginger, cinnamon, 
pepper, cloves, and nutmegs, by degrees came 
into practice, and the whole art of cookery 
gradually improved, till it | Feached its Prefenc 
_—_ of R | | 


: Boiling, | 


GGG 
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INTRODUCTION. = 
Boiling, or ſtewing, ſeems to have been the 
firſt mode of drefling in the early periods of 


culinary invention; roaſting, or broiling, ſuc- 

ceeded next, and beyond theſe, no improve= 
ments were made in the art of cookery for 
5 ſeyeral centuries. The introduction of trade 15 
and commerce into Europe, ſoon made us ac 


quainted with the products of other coun- 


tries; and rich fruits and ſpices, which the 
| winds wafted to us from the remoteſt regions 
of the globe, were ſoon ſought after with fond. — 
| neſs and avidity. Cookery, pickling, and the 
various branches of confe&ionary, ſoon became 
an art, and was as methodically ftudied as the — 
politer ſciences. A regular apprenticeſhip i » 0 
now ſerved to. it, and the profeſſors of it e 
| incorporated by charter, as ming one of the —© 1 
| livery companies of London. Since then 
cookery muſt be conſidered as an art, we thall 
| proceed to treat. of its different branches = 
regular order, and hoy with giving af 19 
| directions 2 ne. 
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1 N de ende of ox-beef, a ud if th 
meat be young, it will have a fine ſmooth 


open grain, of a pleaſing carnation red, and very 
tender; the fat muſt be rather white, than yel- 
low; for when it is quite yellow, the meat is 


ſeldom good; the ſuet muſt be perfectly white. 


Ihe grain of cow-beef is cloſer, the fat whiter 
than that of ox-beef, but the lean has not ſo 
bright a red. The grain of bull beef is ſtill 
cloſer, the fat hard and ſkinny,: the lean of a 
deep red, and has, a 5 eher ſmell than either 
cow or ox beef. | 


"gs GP 7 Ms 
1 F: you Alge young mutton e your 
e it will feel very tender; but if it be old, 


it will feel hard, and continue wrinkled, and the 
fat will be fibrous and clammy. The grain of 

ram: mutton is cloſe, the fleſh is of a deep red, 
| 1 the fat is ſpongy. The fleſh of ewe-mutton 


is paler than that of the weather, and the grain 


is cloſer, Moſt people give the . to 
fk hort-ſhanked mutton, . 


L A 4 . . 15 
TH E ad of a lamb is good, if 3 eyes 


are bright and plump; but if they are ſunk and 
_ wrinkled, it is ſtale. If the vein in the neck 
ot the bated Spyoar of a fine Dae it is 


MO 5 * 9 freſh; | 


eck 
t 1s 


MARKETING. 


feln but if it be green or yellow, you may 


be fam i it is ſtale. In the hind- quarter, if there 
be a faint diſagreeable ſmell near the en 


1 che knuckle, be very. limber, it is not eee 


Nr nr 14 Tt ei 
TH E geit fe: a.cow<-calfis b chad 


that of a bull, but the fleſh is not ſo firm; the 
fillet. of the fortier”” is generally preferred, "On 
account. of the udder ; if the head be freſh, the 


eyes will be plump; but if ſtale, they Hl be 


' ſunk and wrinkled. If the vein in the ſhoulder 
be not of a bright red, the meat is not freſh ; 
and if there be any green or yellow ſpots. in 
it, it is very bad, A good neck and breaſt will _ 
be white and dry; but if they be clammy, and 
look green or yellow at the upper end, they are 


ſale. The kidney is the ſooneſt apt to taint in 


the loin, and if it be ſtale, it will be ſoft and 
ſlimy. A leg 1 18 good, if it be firm and white; 1 
but bad, if it be limber, and * e e | 4 
| with green or Won ſpots. F 


Blom on id grid leis 


| | MEASLY. pork is very AS; to u 9 
but this ſtate of it is eaſily diſcovered, by the fat 


being full of little kernels. If it be young, the 


lean will break on being pinched, and the ſkin 
will dent, by nipping it with the fingers ; ; the 
fat, like lard, will be ſoft and pulpy. If the 
rind be thick, rough, and cannot be nipped 
with the fingers, it is old. If the fleſh-be cool 


and ſmooth, it is freſh ; but if it be clammy; 


it is tainted; and, in this caſe, the knuckle © 
po: will — 55 be Mo worſe. e 


N 
* 1 
5 
* þ * * 8 
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3 elle MN gt 3 Hs 
HOSE are the beſt which have thi horten 
Mank. If you put a knife under the bone of a 
ham, and if it come out clean, and ſmell well, it 
is good; but if it be daubed and ſmeared, ane 
eo a dilagreeable ſmell, be ſure 6 not to 1 it. 


ww 


. 
5 1 F hath be good, thefat will feel oily Ys. Fi 
lock white, and the lean will be of a good co- 
Jour, and ſtick cloſe to the bone; but it is, 


or will be ruſty very ſoon, if there be any yel- 


low ſtreaks in the lean. The rind of young 


een is always thin; F but thick, if old. 


B $ 4: wt 


"THE rind of old brawn is thick FRE” paid; ; 
: dhe young, if moderate. The rind and fat of 


5 barre * 0 fow brawn are very tender. os 
{BO VE V IS ON. | 


THE Ry of veniſon muſt, in a great mea- | 
aw, determine your choice of it. If the fat be 
thick, bright, and clear, the clefts ſmooth and 
cloſe, it is young; but a — wide tough cleft, 
firſt chatige at the 


haunches and ſhoulders; run in a knife, and 


Y ſhews. it is old. : Veniſon wil 


you will judge of its newneſs or ſtaleneſs, by its 
| ſweet or rank ſmell. If it be tainted, it will 
| Ha greenilh, or jpcliging t to be yr black. 


5 IPE a e Few — it will ls 8 

| P black leg, with a ſhort ſpur; the eyes 
will be full and bright, and the feet limber and 
moiſt ; but you muſt carefully obſerve, that 
the ſpurs a are not cut or rapes] to deceive you. 


" wm 
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When a a turkey is ſtale, the feet are dry, and the | 
eyes ſunk. The ſame rule will determine, 
whether a hen-turkey be freſh or ſtale, young 
or old; with this difference, that if ſhe is old, 


her legs will be rough and red; if with egg, the 
vent will be ſoft and open; but if ſhe 1 no 


| £888, the vent will be 4. 


Co MRS a . N 
THE ſpurs of a young cock ate ſhort; but 


| the ſame precaution will be as neceflary here, in 
that point, as juſt obſerved in the choice of tur- 
| kies. Their vents will be open, if they are ſtale; 
but cloſe and hard, if freſh. Hens are always beſt 
when full of eggs, and juſt before they begin 
to lay. The combs ne legs of an old hen are 
rough; but ſmooth when young. The comb of | 
a good capon is very pale, its breaſt is peculiarly — 
Fat, and 1 it has a thick. belly, and a yy ramp.” 


. 


1 yellow bill and feet, with but few "af ” 
upon them, are the marks. of a young goole; | 
but theſe are red when old. The feet will be 
limber, if it be freſh, but ſtiff and dry, if old.  } 
Green geeſe are in ſalon from May or June, til! 
they are three months old. A ſtubble gooſe will! 
be good till it be five or fix months old, and _ 

1 ſhould be picked dry ; but green geeſe ſhould be 1 

ſcalded. The ſame rules will hold good for wild 
8 geele, with ho to their bein 8 young or old. | | 


Ducks. 


| THE legs of a freſh killed duck are limber; | 
anqd if it be fat, its belly will be hard and thick. 

8 The feet of a tale duck are dry and . „ 
Wh "1 —©—_ mm 


thin in the vent. 


E MARKETING. 


feet of a tame duck are inclining to a duſky 
yellow, and are; thick. The feet of a wild row 4 
are ſmaller than a tame one, and are of a reddiſh 


colour. Ducks muſt be pia Ae bus Bucks 


linge Wal be ſcalded. 
e r A e Age. 
F 4 ESE very beautiful birds are of a 


Englich cock and hen kind, and are of a fine 
flavour. The cock has ſpurs, which the hen 
; a not, and the hen i is moſt valued when with 


The ſpurs of a young cock pheaſant are 


t and blunt, or round but if he be old, 
they are long and ſharp 


4 % 8 we 


M A-.. 


PAN TN I n e E 8, 


Av TUMN is, the ſeaſon for 1 8 | 
” a if young, the legs will be yellowiſh, and 
i the bill of a dark colopry i they are freſh, the 


went 


If the vent of the hen 
be open and green, hes is ſtale; and when rub-. 
bed hard with the finger, the ſein will 8880 : 
; 11 oy be with egg, the vent will be loft, 


x A W is a bird of paſſage, and is WN 
| with us: only 1 in the winter. They are beſt a 

| fortnight or three weeks after their firſt ap- 

Pearance, when they have reſted after their long 
paſſage over the ocean. If they be fat, they 
will feel firm and thick, which i is a proof of 

| their good condition. Their vent will be alſo 

thick and Hard, and a vein of fat will run by 
the ſide of the breaſt; but a lean one will feel 

IRC it be newly killed, its 
feet will be limber, and the head og: throat 

1 clean ; but the contrary, if ſtale. 


＋ 200 2 


MARKETING, 5 


y vent will be firm; but if ſtale; it will look 

k greeniſh; and the kin will peel when rubbed 

h I with the finger. If they be a the bill will 

— be white, and the legs blue. 

* Bu S T AR S. 8 1 
4 : TIE fate: rules given for hs ta of „ 
A the turkey, will ds wen with wit. 0 at 5. 


curiooudagl.. _ 11 
Pp 1 G R ON 80 


1 TH ESE birds are full and fat at . ory 

" and limber-footed, when new; but if the toes 

, are harſh, the vent looſe, open and green, they 

n are ſtale. If they be old, their legs will be 

- WE large and red. The tame pigeon is preferable 

. to the wild, and ſhould be large in the body, 

* fat and tender; but the wild pigeon is not ſo 

5 fat. Wood-pigeons. are larger than wild pi- 

1 : geons, but in other reſpects ent 3 
d WH tame rules will hold good in the choice of the 
a ployer, ficldfare, thruſh, lark, blackbird, M67 25 
7 5 W -- en 1 
8 : BOTH the age and freſhneſs of a Ong are 
4 to be conſidered i in the choice of it. When old. 

# the claws are blunt and rugged, the cars dry and 

2 MW tough, and the cleft wide and large; but, on the 

4 contrary, if the claws be ſmooth Ls ſharp, the = 
14 cars tear eaſily, and the cleft i in the lip be not 
y much ſpread, it is young. The body will be 
* ſtiff, and the fleſh pale, if newly killed ; but, if 


the fleſh be turning black, and the body limber, - 
it is ſtale; though hares are not always confi. 


A MONEY Ml he n * a 
1 8 e 


dered as the worſe, for being kept till they ſmell oy 


8 
1 4 ; 
q. 

„ 
of 
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hare and 4 leveret is, that the leveret houtd 
have a knob, or ſmall bone, near the foot, 


on its fore-leg, which a hare has not. 


OBEY YO. OT 
THE claws of an old rabbit are very oo 


10 long, and grey hairs are intermixed with the 


wool; but the wool and claws are ſmooth, when 


young. If it be ſtale, it will be limber, and 
the fleſh will look blueiſh, with a kind of lime 
upon it: but it will be tif and the fleſh white | 
__ ary, if freſh. 


CT ITE W 
'THE 9 2 5 rules for diſcovering ee 2 


5 fin be freth or ſtale, are by obſerving the colour 
of their gills, which ſhould be of a lively red; 
whether they be hard or eaſy to be opened, the 

ſtanding out or ſinking in of their eyes, their 
fins being {tiff or Iimber, or by ſmelling to their 


gills. Fiſh taken in running water, are e 


better than thoſe taken from ; PORN. * 


C 
IE a tucbet be good, it will ve thick 960 


5 ont, and the belly of a yellowiſh white; but 
they are not good, if they appear thin and 
blueiſh. Turbot are in ſeaſon the greater part « of 
the ſummer, and are generally 7 ICS: in 1 

5 | German and Britiſh ocean. © 


3 Ee bun 
6G 00D ſoles are thick ves —_ _ belly 


: - of a fine cream- colour; but they are not good, 
i they be flabby, or incline to a blueiſh white 
8 Milunmer is their ir Principal ſeaſon. DET = 


410 18 
L 0 B= 


| TEN ERE ID 

1 a lobſter be freſh; the tail will be Kg, 
| 4 pull up with a ſpring ; ; but if it be ſtale, the 
tail will be flabby, and have no ſpring in it. 
This rule, however, concerns lobſters that are 
boiled; and it is much better to 1 them alive, 


not ſpent by too long keeping. Af they ane” 
not been long taken, the claws will have a quick 
and ſtrong motion upon ſqueezing the eyes, 
and the heavieſt are eſteemed the beſt. The 
cock- lobſter is known by the narrov / back part 
of his tail. The two uppermoſt fins within his 
tail, are ſtiff and hard; but thoſe of the hen are 


generally ſmaller than the female, has ie biene 
flavour, the fleſh firmer, and the N of a N 4 
. der me} when boiled, 


F TURGEO NV. . „ 
I H E fleſh of a good ſurgeon i is very wikitet 


tender, good-coloured, and ſoft, All the veins 


dry, the fiſh is bad. It hasa pleaſant ſmell when - 


ſhould alſo cut firm without crumbling. The fe- 


is called caviare, and 1 is eaten with oil and N : 


* 0 * 


and boil them yourſelf, ta King car that the ya £7 "if 


ſoft, and the tail broader. The male, though 


* a few blue veins, the grain even, the ſkin oh 


and griſtles ſhould be blue; for when theſe are : 1 
brown or yellow, the kin harſh, tough, and 


good, but a very difagreeable one when bad. It 


males are as full of roe as our carp, which; is taken 
out and ſpread. upon a table, beat flat, and 3 
ſprinkled with ſalt; it is then dried i in the —_ 

and ſun, and afterwards in ovens. It ſhould be 
of a reddiſh brown colour, and very dry. This 


F 2 2 
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Croat oc. 
* A cod mould be very thick at the 1 8 the 
| fleſh very white and firm, and of a bright clear 
| Colour, and the gills red. When they be flabby, 
they are not good. T hey a are in fexſon from 
ee to Lady-Day. 1 


8 A T* 5 
THIs fich ſhould be very white and: thick. 


9 | When they are too freſh, they eat tough; and 


jf ftale, they have a very diſagreeable ſmell, fo 
that ſome judgment is ron to "refs them 
Ain > AY e fo EI EI 7 ; 


VVV 

TH E ill of a freſh herring are of a Be : 
10 their eyes full, and the whole fiſh tiff and 
very bright; but if the gills are of a faint co- 
| Jour, the fiſh limber and wrinkled, they are bad, 
The goodneſs of pickled herrings 1 is known by 


15 their being fat, fleſhy, and white. Good red 


herrings are large, firm, and dry. They ſhould 
be full of row or melt, and the e 85 hemd 

5 of a fine en I 
j Ts 
ALL the kinds of this fine K an 
are excellent; but the beſt are thoſe that are red 
and yellow. The female are moſt in eſteem, and 
are known by having a ſmaller head, and deeper 
body than the male. They are in high ſeaſon 
the latter end of May; and their freſhneſs 
may be known by the rules we have al- 
; a laid down x for that e concerning 5 
| other fiſh, s 7 


EW en. 


PPTP 


. 1 
* 
3 
Yu 
0 
I, 
% 

2 
. 
ml 
4 # 
2 
CS 
2 
— 728 
= 
N 
8 
wo 
. 
3 3s; 
£0 
re” 
* 
* 
5 
5 uk 
* 
hos 
755 
MY 
** 
ny 
. 
= 
a 
I 
8 
5 
55 
— 
. ; 
I 
I 
v5 
= O&m 
IF 
3 
7 77 
Fel 
* 
9 
* 
mc 
* 
FE 
FO. 
92 6 
. 
525 
bi 
5 
Ns 
1 
— * 
* 4 
2 
2 
£ 
0 
39: 
6g 
* . 
Pp 
nes? 
2 
7 
Ts 
8 
315 
% 5 
3 


MARKETING = 


T. i NCA” 
"THIS is alſo a freſh-water fiſh, and i is in 


ſeaſoti 1 in July, Auguſt, and September. This 


fiſh ſhould be dreſſed alive; but if they be dead, 
examine the gills, which ſhould be red, and hard 


to open, the eyes bright, and the body firm and 
ſtiff, if freſh. Some are covered with a flimy 
matter, which if clear and AI, is a * * | 


SALMON. 


THE fleſh of ſalmon, when new, is i a fine i 

: red, and particularly fo at the gills ; the ſcales © 

ſhould be bright, and the fiſh very kik. 

ſpring is the ſeaſon for this fiſh ; but whether 
1 60 caught in the Thames, Or the Severn be 

beſt, is a matter of ſome diſpute. 5 


1 8 MELTS. ts 2 
WHEN theſe are freſh, they are of + a . 


fees hue, very firm, and have an agreeable | 
ſmell, relembligg that of a cucumber. q 85 ö 


F 6 
THE Thames filver cel is generally — — 1 


1 eſteemed, and the worſt are thoſe brought by the 
= Dutch, and fold at Billingſgate market. They 
ſhould be dreſſed alive; and they are always 
in ſeaſon, Fe Ta the hot ſummer 5 
months. . 


F. L o UN D E R i 
THIS fiſh is found in the ſea as well as rivers, 


. and ſhould be dreſſed alive. They are in ſeaſnn 
from January to March, and from July to Sep- 
tember. When freſh, they are ſtiff, their 0 | 
: WW and full, and their bodies thick. 


a 


0 * . 
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A 


THE Colcheſter, Pyfleet, and Milford oy . 


ters, are eſteemed the beſt; though the * i 


Milton are reckoned very good, being the fat- 
teſt and whiteſt. They are known to be alive 
and vigorous when they cloſe faſt upon the 


Knife, and let 8⁰ as ſoon as e are wounded 
in the body. 


| 3 „ | 
THEY have an excellent ſmell when in per- 


py fection; are firm and ſtiff, and their tails turn 
ſtiffly inwards. Their colour is very bright, 
when freſh; but when ſtale, their tails grow 
limber, the brightneſs of their colour Soes off, 
and they become pale and clammy.  _ 


B Ur TE R. 


e IN buying of butter, you muſt not FE. to 
NS the taſte the ſeller gives you, leſt they give you 
a taſte of one lump, and ſell you another, In 
cchuſing falt butter, truſt rather to your ſmell 
| than taſte, by putting a knife in it, and apply- 
ing it to your noſe. If the butter be in acaſk, Wil 
Have it unhooped, and thruſt in your knife, = 
between the ſtaves, into the middle of it; for 
the top of the caſk is ſometimes better butter 
= than by | 


{ e owing to artful Pry.” 5 
i SA 8 


OBSERVE the coat of your cheeſe befors 
you purchaſe it; for if it be old, with a rough 
and ragged coat, or dry at top, you may expect 

to find little worms or mites in it. If it be 

moiſt, ſpongy, or full of holes, it will give 
5 reaſon to W that it is „ When 


ever 
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ever you perceive any periſhed places on the 
outſide, be ſure to probe to the bottom of 


them; for, though the hole in the coat may be 
but ſmall. the periſhed _ within wy be con- 
Aae 1 55 


"Ro 0 5 
10 judge ut of an egg, put  "M greater 


end to your tongue, and if it feel warm, it 
is new: but if cold, it is ſtale; and according 
to the degree of heat or cold there be in the 
egg. you will judge of its ſtaleneſs or newneſs. 
Another method is, hold it up againſt the ſun 
or a candle, and if the yolk appear round, and 
the white clear and fair, it is a mark of good- 
neſs; but if the yolk. be broken, and the 58 5 
| cloudy or muddy, the egg is a bad one. Some 
people, in order to try the goodneſs of an egg. 
put it into a pan of cold water: the freſher it 
zs, the ſooner it will fink to the bottom; but 
if it be addled or rotten, it will ſwim on _— 
| ſurface of the water, The beſt method of pre- 
' ſerving eggs, is to keep them in meal or branz; _ 
= though ſome place them in wood-aſhes, with 
W their ſmall ends downwards. When neceſlity „ 
= obliges you to keep them for any length “ 
time, the beſt way will be to. bury 9 3 
= falt, which will preſerve them in almoſt an 
= climates ; but the ſooner : an > 03g is "Os the 
= better i it will N. . En Ss 
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He Hints and ke, 1 ; 
X EATNESS being à moſt material requi- 
IW fition in a kitchen, D the cook ſhould be 
: particularly cautious to keep all the utenſils 
perfectly clean, and the pots and faucepans 
properly tinned. In boiling any kind of meat, 
but particularly veal, much care and nicety are 
required. Fill your pot with a ſufficient quan- 
_ tity of ſoft water; duſt your veal well with 
fine flour; put it into your pot, and ſet it over 
a large fire. It is the cuſtom with ſome peo-—- 


Gs ple to put in milk to make it white; but this 
5 of no uſe, and perhaps better omitted; for, 


if you uſe hard water, it will curdle the milk, : 
give to the veal a browniſh- yellow caſt, and 


will often hang in lumps about it. Oatmeal 


will do the ſame thing; but by duſting your 
veal, and putting it into the water when cold, 
it will prevent the foulneſs of the water from 
hanging upon it. Take the ſcum off clearly as 
ſoon as it begins to riſe, and cover up the pot 


_ cloſely. Let the meat boil as ſlowly as poſſible, 


but in plenty of water, which will make your 
veal riſe and look plump. A cook cannot make 
a greater miſtake, than to let any ſort of meat 
| boil faſt, ſince it hardens the outſide before it 
8 is warm within, and contributes to diſcolour 

it,. Thus a leg of veal, of twelve pounds 
| wright, will take three hours and 2 an half boil- 


ing; 


hg * 2 3 I ³˙· ro. TEES 


r 
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ing; and the flower it boils, the whiter and 


plumper it will be. When mutton or beef is 
the object of your cookery, be careful to dredge 


them well with flour, before you put them 


into the pot of cold water, and keep it co- 


vered ; but do not forget to take off the ſcum 


as often as it riſes; Mutton and beef do not 
require ſo much boiling; nor is it much minded 


if it be a little under the mark; but lamb, 
pork, and veal, ſhould be well Bei 'Aas they 


will otherwiſe be unwholeſome. A leg of pork 
will take half an hour more boiling than a «i 


of veal of the ſame weight; but, in general, 


' when you boil beef or mutton; you may allow 


an hour for every four pounds weight. To put 
in the meat when the water is cold, is allowed 


to be the beſt method, as it thereby gets warm 
to the heart before the outſide gets hard- TO 
= boil a leg of lamb, of four unds weight, 
: muſt h an hour and an half 5 5 


HANS. 2 
pur your aj into a copper af cold water, 


and when it boils, take care that it boils —— 9 
= A ham, of twenty pounds, will take four hours 
and a half boiling; and ſo in e for one 
of a larger or ſmaller ſize. 
= quired for a green ham; but an old and large ham 
Will require ſixteen hours ſoaking in a large 
tub of ſoft water. Obſerve to keep the pot 
well ſkimmed while your ham is boiling. 
When you take it up, pull off the ſkin, and 
Tub it all'over with an egg; ſtrew,on crumbs of 
W bread ; baſte it with butter, and Ft it to * 
v1 us till it t be of a light brown. 7 5 


o ſoak ing is re- 


ay -. 
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8 | Tonoves. ee IN 
SEE the tongue in water all night, if 


it be a dry one; but if it be a pickled one, only 


waſh it out bf water. Boil it three hours; 


and, if it be to be eat hot, ſtick it with cloves, 
rub it over with the yolk of an egg, ſtrew 


crumbled bread over it, and, after baſting it 


with butter, ſet it before the fire till it be- 


comes of a light brown. Diſh it up with a 


little brown. gravy, or red-wine ſauce, and lay 


Mices of currant jelly round it. 
1 PICK LED PoR k. 


H AVI NG waſhed your pork, and Cary: 


it clean, put it in when the water is cold, ow 
let! it boil till the rind be tender. 


CHICKENS. 


por your chickens i into ſcaldin g water, aka 1 


as ſoon as the feathers will flip off, take them 


; out, otherwiſe they will make the ſkin Hard. 
After you have drawn them, lay them in ſkim- 
med milk for two hours, and then truſs them 


with their heads on their wings. When you 


| have properly finged, and duſted them with 
flour, cover them cloſe in cold water, and ſet 5 
them over a flow fire. Having taken off the 
ſcum, and boiled them flowly for five or fix 
minutes, take them off the fire, and keep them 
cloſe covered for half an hour in the water, 
Which will ſtew them ſufficiently, and make 
them plump and white. Before you diſh! them, 
ſet them on the fire to heat; then drain them, 
and pour over them White ſauce, ſuch as 8 | 


10 will . in ws I of . e 


PPP 
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F O w L Cc 

PLUCK your. fowls, draw 58 at the 
| rump, and cut off the head, neck, and legs. 
W Take out the breaſt-bone carefully; ; and having 
W ſ:cwered them with the ends of their legs in 
their bodies, tie them round with a ſtring. Singe 1 
and duſt them well with flour, put them into 
cold water, cover the kettle cloſe, and ſet it on 


the fire; but take it off as ſoon as the ſcum be- 


gins to riſe. Cover them cloſe again, and let 


them boil twenty minutes very flowly. Then 


take them off, and the heat of the water, in half 
= an hour, will ſtew them ſufficiently. Then 
treat them in the ſame manner as above directed I 
for chickens, though melted butter i is as n E 
5 uſed as the white fauce. 8 N 
| deter: 


„ 1 karl ſhould not be fed the hd before i it „„ 
W is to be killed; but give it a ſpoonful of allegaoa r 
W juſt before you Kill it, and it will make it o 
and tender. Let it hang by the legs four or f __} 
days after it is killed; and when you have 
plucked it, draw it at the rump. Cut off the _ 
legs, put the end of the thighs into the body, 


and ſkewer them down, and tie them with a 


ſtring. Having cut off the head and neck, _ 
W 2rate a penny loaf, chop fine a ſcore of oyſters Ea 
at leaſt, ſhred a little lemon peel, and put in a 

ſafficial quantity of ſalt, pepper, and nutmeg, „ 
Mix theſe up into a light forcemeat, TERS ol 


W quarter of a pound of butter, three eggs, a 


ſpoonful or two of cream, and ſtuff the craw IE 
with uy of it it; the reſt muſt be made into baſk... 
Cc „ and . 


V I N G. 


dxedged it well with flour, put it into a kettle 
of cold water; cover it, and ſet it over the fire, 
and take the ſcum off as ſoon as it begins to 
riſe, and cover it again. It muſt boil very 


ſlowly for half an hour; then take off your ket- : 


tle, and let it ſtand cloſe covered. A middling 
turkey will take half an hour to ſtand in the 
hot water, and the ſteam being confined will 
_ ſufficiently ftew it. When you diſh it up, pour 
a little of your oyſter ſauce over it, lay your 
balls round it, and ſerve it up with the reſt 
of your ſauce in a boat. Barberries and le- 
mon will be a proper garniſh. Set it over the 
c fire, and d make it ah hot before you diſh it * 


Dee 
AS ſoon as you have ſcalded i a your 
fucks, let them remain for a few minutes in 
warm water. Then take them out, put them 
into an earthen pan, and pour a pint of boil- 
ing milk over them. Let them lie in it two or 


three hours, and when you take them out, dredge 5 
them well with flour; put them into a copper 


of cold water, and cover them up. Having 
boiled ſlowly about twenty minutes, take them 
out, and ſmother them with onion 1 ſauce. 3 


FFC 
sc ALD ind draw your pigeons, aud FEA 
out the craw as clean as poſfible. Waſh them 
in feveral waters; and having cut off the pinions, 
- turn their legs under their wings; dredge them, 
and put them into ſoft cold water. Having 


90 ies my very ny «ar ter r of an hour, | ; 


. 1 Giſh 


and boiled. Having ſewed up the turkey, and 


3 OL FW 64 a 
diſh them up, and pour over them good melted 


butter; lay round them a little broccoli, and 
ſend them up with butter and parſley. 
„„ 
c ASE your rabbits ; ſkewer them with heir 
heads ſtreight up, the fore legs brought down, 
and the hind legs ſtraight. Boil them at leaſt 
three quarters of. an hour, and then ſmother 


them with onion ſauce. Pull out the jaw bones, 


ſtick them in. their eyes, and ſerve them up 
with a ſprig of bs or barberries 1 in their 
mouths. 1 TAs 


PARTRIDGES.. . | 
BOIL tha quick in a good deal of water, 
and fifteen minutes will be ſafficient. For | 
ſauce take a quarter of a pint of cream, and a 
piece of freſh butter as large as a walnut; ſtir 
it one way till it is melted, and Four it into : 
bY the din. JZ) 8 
| Pres 17 55 
LET the feet boil till they are pretty ten⸗ 
der; but take up the heart, liver, and lights, 


ihe they. have boiled ten minutes, and ſhred 


them pretty ſmall. Take out the feet, and 


plit them; thicken your gravy with flour ang ü 
butter, and put in your mincemeat, a ſpoonfal 


of white wine, a flice of lemon, a little falt, _ 


: | and give it a gentle boil. Beat the yolk of an 
egg; put to it two ſpoonfuls of cream, and a 


little grated nutmeg. Then put in the petti- 5 


toes, and ſhake it over the fire, without let- 
ting it boil. Lay übe. round the Sills: and 
pour in . mincemeat. 


by 5 B O * . 
TURTLE. 


AS turtles are of various ſizes, we ſhall con- 
fine our directions in this article to one of about 


thirty pounds weight; and when the turtle be 


larger or ſmaller, proper allowances muſt be 


made. You muſt kill your turtle the night be- 


fore, and do this by cutting off the head. 
Let it bleed two or three henrs, then cut off 
the fins and the callipee from the callipaſh. You 
muſt be cautious not to burſt the gall. Throw 
all the inwards into cold water; keep the guts 
and tripe by themſelves, and open them with a 
penknife; waſh them very clean in ſcalding 


water, and ſcrape off all the in ward ſkin, throw- 
ing them into cold water as you do them, Waſh. 


them again, and put them into freſh water, in 


which let them lie all night. Obſerve to ſcald 
: we _—_ and the edges of the callipaſh and cal- 
£5 hilk Take the meat off the ſhoulders, and 
3 che bones; ſet theſe over the fire, with 
the fins, in about a quart of water, and put 
into it a little ſalt, chyan, mace, and nutmeg. 

| When it has ſtewed about three hours, ſtrain it, 
and put the fins by for uſe. The next morning, 
take ſome of the meat you cut off the ſhoulders, 
and chop it ſmall, with about a pound of beef 
or veal fuet. Seaſon theſe to your taſte, with 

a little falt, chyan, parſley, ſweet marjoram, 
mace, and nutmeg, and about half a pint of 
Madeira wine. Stuff this under the fleſhy part 


of the meat, and if any is left, lay it over to 


prevent the meat burning. "Cut the remainder 
| of the meat and fins in pieces, about the ſize 


; of an cg and d ſeaſon them ef high with ſalt, 


"ay | 
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: chyan⸗ and a little nutmeg; put it into the 


callipaſh, and take care that it be properly ſewed 


up and ſecured at the end, that the gravy may 


not eſcape. Boil up che gravy, adding more 


wine, if it require it, and thicken it with a little 
flour and butter. Put ſome of it to the turtle, 


and put it into the oven, with a well buttered 
paper over it, to keep it from burning. When 


it is about half baked, ſqueeze in the juice of 

= one or two lemons, and {tir it about. Two 
hours will bake the callipee; but the calli- 
= path will require three. Cut the guts in pieces 
two or three inches long, the tripe in leſs, and 

put them into a little water, and ſet it in the 

oven with the callipaſh. When it is „ 
drain it from the water, ſend it up very hot, EE 
mixed with the other parts. . 


The Weſt Indian method of drefling: a earths : 


= is as follows: Take the turtle out of water the 
night before you intend to dreſs it, and lay it on 
ies back. In the morning, cut its throat or the _ 
= head off, and let it bleed well. Then cut off the 
fins; ſcald, ſcale, and trim them and the head, e 
and cab the callipee, which is the belly or an. 
der ſhell; clean it well, leaving to it as much 
meat as you conveniently can. Take from the 
= back ſhell all the meat and entrails, except the © 
= monſicur, which is the fat, and looks green; 
: this muſt alſo be baked with the ſhell. "Waſh. 
all clean with ſalt and water, and cut it into 
pieces of a moderate ſize. Take from it the 
bones, and put them with the fins and head 
into a ſoup- pot, with a gallon of water, ſune 
fl ak two blades of mace, When it A 


£0 . kim 
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ſkim it clean, and put in a bunch of thyme, 
_ parſley, ſavory, and young onions, and your 
| veal part, except about one pound and a half, 
- which muſt be made forcemeat of, as for Scotch 
collops, adding a little chyan pepper. When 
the veal has boiled in the ſoup about an hour, 
| take it out, cut it in pieces, and put it to the 
other part. The guts, which are conſidered _ 
as the beſt part, muſt be ſplit open, ſcraped, 
and made clean, and cut in pieces about two 
inches long. Scald and ſkin the paunch or 
maw, and cut it like the other parts; mix 
them with the guts and other parts, except the 
liver, and add half a pound of freſh butter, a 
few ſhalots, a bunch of thyme, parſley, and a 
little ſavory, ſeaſoned with ſalt, white pepper, 
mace, three or four cloves beaten, and a little 
chyan pepper, but take care not to put too much 
of it. Stew them about half an hour over a 
good charcoal fire, and throw in half a pint of 
Madeira wine, with as much of the broth as 
will cover it, and let it ſtew till tender, which 
will take four or five hours. When it is nearly 
5 enough, ſkim it, and thicken it with flour, and 
add ſome veal broth, about the thickneſs of a 
tricaſee. Let your forcemeat balls be fried about 
the ſize of a walnut, and be ſtewed about half 
an hour with the ret. If there be any eggs, let 
them be boiled and cleaned; but, if there be 
none, get twelve or fourteen yolks of hard eggs; 
then put the ſtew (which is the callipaſh) into 
the ſhell with the eggs, and either make uſe of 
a ſalamander, or put it into the oven to bake. 
Baſh the alpen in foreral PhoKs, : mor. ſome _ 
voy 2 
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butter to it, and ſeaſon it er with 


chyan and white pepper, ſalt, beaten. mace, 
chopped thyme, parſley, and young onions, 


Put a piece on each flaſh, and ſome over the 
whole, and a duſt of flour; then bake it in a 


brick oven, in a tin or iron dripping-pan. The | 
back ſhell, which is called the callipaſh, muſt 
W be ſeaſoned like the callipee, and baked in a 
W dripping-pan, ſet upright, with four 'brick- 
W bats, or any thing of that kind. An houranda 


half will bake it, which muſt be done before 
the ſtew is put in. The fins, when boiled very &—_ _ 
tender, muſt be taken out of the ſoup, and put 


into a ſtew-pan, with ſome good veal gravy, 
not high coloured, a little Madeira wine, ſea- 


ſoned and thickened as the callipaſh, and ſerved _ 


W inadiſh by itſelf. The lights, cart; and liver, | i 
may be done the ſame way, but a little higher 


W ſcaſoned ; or the lights and heart may be ſtewed = 
= with the callipaſh, and taken out before you 


W put it into the ſhell, with a little of the ſauce, 7" 8 
= adding a little more ſeaſoning ; but diſh it by 


itſelf. The veal part may be made friandos, or 7 


Scotch ſcollops of. The liver ſhould never be ; 


ſtewed with the callipaſh, but always dreſſed 5 


by itſelf, after any manner you like; except 
you ſeparate the lights and heart Hos” the cal- | 
 lipaſh, and then always ſerve them together in 


one diſh, Take care to ſtrain the ſoup, and : 


ſerve it in a turreen or clean china bowl. The 
different diſhes may be diſpoſed of in the fol- 
lowing manner: The callipee at the head of the 


table, the callipaſh at the bottom, and the 5865 


W 1 fins, &c. i in 1 the middle, „ 
1 M oc Fi / 
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M o Tor 3 
PUT the largeſt calf's head you can procure, 


with the ſkin on, into ſcalding water, and let it 
remain there till the hair will come off. Then 


clean it well in warm water, and boil it three 


Auarters of an hour. Then take it out of the 
water, and flit it down the face. Take all the 
meat and ſkin from the bone as clean as poſſi- 
ble, and be careful that you do not break off 
the cars. Lay it on a flat diſh; ſtuff the ears 
with forcemeat, and tie them round with cloths. 
Take out the eyes, and pick all the reſt of the 
meat clean from the bones; put it into a toſ- 
ſing- pan, with the niceſt and fatteſt part of 
another calf's head, without the ſkin on, boiled 
as long as the above, and three quarts of veal 
gravy. Lay the ſkin in the pan on the meat, 
With the fleſh fide up, then cover the pan cloſe, 
and let it ſtew one hour over a moderate fire. 
Put in three ſweetbreads, fried to a white brown, 
an ounce of morels, the ſame quantity of truffles, 

| five artichoke bottoms boiled, an anchovy, 
boned and chopped finall, a final quantity of 
chyan pepper, a little ſalt, half a lemon, three 
paints of Madeira wine, two large ſpoonfuls of 
muſhroom catchup, one of lemon pickle, half 
a pint of muſhrooms, and let them ſtew flowly 
half an hour longer, and ſtiffen it with flour 
and butter. Take the yolks of four eggs, boiled 
bard, and the brains of both heads previouſly 
boiled; cut the brains into pieces, of the ſize of 
nutmegs; make a rich forcemeat, and ſp read 
it on the caul of a leg of veal. Roll it up in a 

1 79 and boil it one ours aud then cut br in 
T res 
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three parts, the middle to be the largeſt, Put 
the meat into the diſh, and lay the head over 
it, with the ſkin fide up; put the largeſt piece 
0 forcemeat between the ears, and make the 
= top of the cars to meet round it, in which 
=_ Ne it is called the crown of the turtle. Lay 
= the other ſlices of the forcemeat at the narrow 
end, oppoſite to each other, and lay a few of 


TFP Er en BSE RNS | 
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: —_— and truffles, upon the face and round 
Strain the gravy boiling hot upon it, and, 
4 it ſoon . cold, be as | Ames as Eats in 
an it x . 
: « 8 4 1 M 0 N. Was Wo 
=_ ' HAVING ſcaled your amo take out wh : 
= blood, and waſh it well, and lay it on a fiſh- 
5 late. Put your water in a fiſh-pan, with a 
lite ſalt, and when it boils, put in your fiſh. 


W till it be enough. When you take it out of the 
= fiſh-pan, ſet it over the water to drain, and = 


% : -. 


lay them round it. Scraped horſe-radiſh _ . | 
fennel will be a Proper garniſh. 


Covs Hu A b. 
F IRST take out the gills kind the bd | 


allegar. Lay it on your fiſh- plate, and when 
= your water boils, throw in a large handful of 
| = and a * of 3 Put i in your fiſh, and 
| f . 


JE T“ 


theartichoke bottoms, eggs, muſhrooms, brains, 


for half a minute; then take it out for a minute 
or two. Do this four times, and then boil it 


cover it with a cloth dipped in hot water. Fry 
= 2 few ſlices of falmon, or ſome ſmall fiſh, 2 . 


* from the bone, and waſh the head well; 
then rub over it a little ſalt, and a glaſs f 


28 1 c K U 1 n 1 
boil it gently half an hour; but if it be 
luarge one, it will take three quarters. Take it 
up very carefully, and ſtrip off the ſkin nicely; 
put it before a briſk fire, dredge it with flour, 
and baſte it well with butter. When the froth 
begins to riſe, throw ſome crumbs of bread 
over it, and keep baſting it all the time to make 
it froth properly. When it looks of a fine 


white brown, diſh it P, and garniſh it with a 


| few ſmall fiſh or oyſtersfried, barberries, ſcraped 


Horſe-radiſh, and lemon cut in ſlices, laid 


round it. The roe and liver muſt be cut into 


llices, and a little of the lobſter out of the 


es in 1 muſt be laid over it. 


S e 
{EBT your fiſh lie in water all ak and if 


you put a glaſs of vinegar into the water, it 


will draw out the falt, and make it cat freſh. 
The next day boil it, and when it is enough, 


break it into fleaks on your diſh. Pour over it 
. boiled and beat fine, with butter and 


cream; but egg fauce is more generally uſed. 


As it very ſoon grows cold, you muſe ſend it 


to table on a water-plate. e 
Oo» SounDs.. 


E 0 D fa dreſſed like little ne is a 

pretty ſide-diſh for a large table, or for a dinner 
in Lent. Boil your ſounds as for eating, but not 
too much. Take them up, and let them ſtand 
ill they are quite cold; then make a forcemeat 
of chopped oyſters, crumbs of bread, a lump of 
He. the yolks of two eggs, nutmeg, pepper, 


and ſalt, and; al Jour) ond with it. Skewer 


them 
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mem up in the ſhape of a turkey, ad; lard 
= them down each ſide, as you would do a tur- 
key's breaſt. Duſt them well with flour, and 
put them before the fire in a tin oven to roaſt. - 
: Baſte them well with butter. When they are 
enough, pour on them oyſter _— and e 
with e . W = 
3 l og e ale: 
1 OUR turböt muſt be waſhed las; ; but 
by letting it lie too long in the water it will 
become ſoft. Rub ſome allegar over it, which 
will add to its firmneſs. Put it on your fiſh- 


will prevent its breaking. Boil it gently in 
hard water, with plenty of ſalt and vinegar, and 
ſcum it well, which will prevent the ſkin being 
diſcoloured. Be ſure not to put in your fiſh 
till the water boils, and when it is enough, take 


. fully, and ſlip the fiſh on your dith ; lay over 
it oyſter. patties, or fried oyſters ; put your © :.. - 


E of criſp PR and pickles for the Es 
8 PIK E. 


it well, make a good forcemeat of chopped 
Om oyſters, the crumb of half a penny loaf, a little 


| yolks of two eggs, a few ſweet herbs, and ſeaſon 


; them i into the Help of the fit; which muſt be 
TO 2 E ſeed | 
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plate, with the white fide upwards, and pin a 
W cloth over it tight under your plate, which 


it up and drain it. Take the cloth off care- 5 


| lobſter or gravy ſauce into boats, and make ule oy 


GUT ind * your pike, aid havios waſhed 7 


| lemon peel ſhred fine, a lump of butter, the - 


them to your taſte with falt, pepper, and nut- 
meg. Mix all theſe well together, and put 


+ * 0 $1 55 2 N G. 
ſewed up, and ſkewered round. It muſt 10 
boiled in hard water, with a little ſalt, and a 
tea- cup full of vinegar put into the fiſh- pan. 
Put in the fiſh as ſoon as the water boils, and, 
if it be of the middling fize, half an hour's boil- 
ing will be ſufficient. Serve it up with oyſter 
ſauce in a boat, having firſt poured a little on 


the fiſh. You may uſe e barberries and 
; walnuts for a garniſh. 1 b 


e I. 
LAY as large a piece as you a of yout a 
5 fiſh all night in ſalt water, having firſt taken 


es 3 8 * 


care to waſh it clean. Take it out the next 
morning, and rub it well with allegar, and let it 


lie in it two hours. Put your ſturgeon into 
the fiſh-kettle when full of boiling; water, and 
throw in an ounce of bay ſalt, a few ſprigs of 
ſweet marjoram, and two large onions. When 
Vou perceive the bones begin to leave the fiſh, MW 
take it up, and ſtrip off the ſkin; then flour it 
well; put it before the fire, wind: having baſted - 
1 with freſh butter, let it ſtand till it Ne of a 
fine brown. When you diſh it up, you muſt 
make uſe of the white ſauce, which you will 
find in Chap. XII. rep Ferie and Ted PICK . 
m nuſt be your garniſh. | A 5 
7 FE 
WHEN you have gutted your i . 


! 5 them carefully in a clean cloth, and gently 


rub them over with vinegar. Lay them on your 
 fiſh-plate, and handle them as little as poſſi- 
ble, they being a very tender fiſh, and liable 
: to SEE. Put them into fiſh-pan when 
CY 1 N Jour 
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your water boils, put in a little falt, and let 
them boil gently about a quarter of an hour. 
When you take them up, drain them well, and 
put the water that runs from them into a furs 
pan, with two ſpoonfuls of lemon pickle, one 
large ſpoonful of walnut catchup, the ſame 
of browning, a blade or two of mace, an an- 
chovy, and a ſlice of lemon. Boil them all 
together about fifteen minutes, ſtrain it through 
a 8 ſieve, and thicken it with flour and guts 
This muſt be ſent up in one boat, and 
. Nan ſauce in another. Your fiſh muſt be 
W diſhed up with their tails in the middle, and 
W ſcraped horſe-radiſh and barberries will ſerve as 
| a garni . . 
"ot FI AT RA 5 
UN DER this article we include ens „ 
plate, and the various ſpecies of flat fiſn f 
that tribe, Firſt cut off the fins, nick the brown 
ſide under the head, and take out the guts. 
Dry them with a cloth, and boil them in ſalt 
and water. Garniſh them with red cabbage, _ 
and ſerve them up either Wich ee en 5 
5 cockies or muſcle ſauce, TY 3 5 
: OTE OT Tr 85 
; THOUGH herrings are ſeldom” boiled, 5 
vet, as they are ſometimes ordered to be drei! ; 
in that manner, we ſhall direct the cook how 
that is to be done. Scale, gut, and waſh them,, 
clean and dry, them, and rub them over with _ 
a little (alt and vinegar. Skewer their tails _ 
in their mouths, and lay them on your fiſh= _ 
plate. Put them 1 in nen the water boils, aud Vi 


5 Y 
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in Sid ten or twelve minutes take them up. 
Let them drain properly, and then turn their 
heads into the middle of the diſh. Uſe parſley 
and butter for Ro and mars with . 
barſe- ditt 51 


15 your fiſh, put it into the water when it boils, 
with ſome ſalt, an onion cut into ſlices, and 
ſeparated into round rings, a handful of parſley 
clean picked and waſhed, and as much milk as 

will turn the water. Put the fiſh into a ſoup- 
diſh as ſoon as it is enough, and pour a little 
of the water, with the parſley and the onions 

over it. It may be ſerved up with butter and 
| parſley in a boat, and with or without onions, 
ds you chooſe. The ſame e 1 be Uh 
ES ſerved i in boiling a a trout. 


tos ood out of your eels, cut off their heads, dry 
them, and turn them round on your fiſh- Ml 
plate. Boil them in falt and water, and ſerve 
them * a > PIN ſauce. | DR LS 


| Þ roaſting all kinds of meat, it will be a uſe 


| into the dripping- pan, and baſte the meat a lit- 5 


: 1111 TATE AI ty OOO 


Þ e a, 
WHEN you have ſcaled, gutted, and . 


HAVING eke * N and okay. FA 7 
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ful method to put a little ſalt and water 


| l 8 * 
o 8 
* 


4s hob * 3 : * l F l 
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ue therewith; - When it be dry, dredge it well 
W with flour, and baſte it with freſh butter; 
becauſe it will give a better colour to your 
meat. The fire ſhould be regulated according 
W to the thing to be dreſſed. IF it be any thing 
very little or thin, then you ſhould have a 

pretty little briſk fire, that it may be done 
quick and nice; if it be a largè joint, then take 


ny 
—J 


fire muſt be always clear at the bottom; and 
when the meat is half done, move the drips. 
ping- pan and ſpit a little from the fire, and 
ſtir it up, to make it burn clear and briſk; 
for a good fire is a material thing in the bu- 


= well while it 1s at the fire, not forgetting to 1 
WW throw ſome ſalt on it. When the ſmoke draws 


cloth, and dredge it all over with flour, hanging 


wiped. ' In roaſting Hutton or lamb, the loin, 


care that a large fire is laid on to cake. The 


ſineſs of cookery, If it be beef you are roaſt- - 
ing, take care to paper the top, and baſte i 


to the fire, it is a ſign that it is nearly enough! 
and then take off the paper, baſte it well, and 

= dredge it with flour, to make it frothy; bunt 
never ſalt your meat before you lay it to the - _ 

fire, as that will draw out part of the gravy; + _ 
If you intend to keep your meat a few days  } 
before you dreſs it, dry it well with a clean | 


it where the air can come to it; but take 
care that you leave ni damp place about it unn?nrẽ 


de chine and the faddle, muſt have the ſkin = 


take off the ſkin, and baſte and flour it to 


muſt be roaſted with a quick clear fire, with- 
r ba = 


raiſed and ſkewered on, and, when near done, 
W froth it up. All other ſorts of mutton and lam 


008 — 


* 


out the ſkin being raiſed. You muſt be cate- 
ful to roaſt veal of a fine brown; and if it be 

a fillet or loin, be fare to paper the fat, that 
vou may loſe as little of it as poſſible. - At firſt, 

| keep it at ſome diſtance from the fire, but when 
it is ſoaked, put it nearer, When you hy it 
down, baſte it well with butter; and when it 
be nearly done, baſte it again, and dredge it 
with a little flour. The breaſt muſt be roaſted 
with the caul on, till the meat be enough 
$ done, and ſkewer the ſweetbread on the back 
| fide of the breaſt, When it be ſufficiently 
f | roaſted, take off the caul, baſte it, and dredge 
_ alittle flour over it. Pork ſhould be well done, 
or it will otherwiſe be apt to ſurfeit. When 
you roaſt a loin, cut the ſkin acroſs with a 
ſharp knife, in order to make the crackling eat 
the better. When you roaſt a leg of pork, 
ſcore it in the ſame manner as the loin, and 
ſtuff the knuckle part with fage and onion, 
and ſkewer it up. Put a little drawn gravy in 
the diſh, and ſend it up with apple- ſauce in a 
boat. The ſpring or hand of pork, if very 
young, and roaſted like a pig, cats very well; 

but, otherwiſe, it is much better boiled. The 
ſparib ſhould be baſted with a little butter, a 
very little duſt of flour, and ſome ſage and 
onion ſhred ſmall. Apple- ſauce is the only 
ww fauce made for this joint. Wild fowls require 
a clear briſk fire, and ſhould be roaſted till they 
re of a light brown, but not too much; for 
it is a great fault to roaſt them till the gravy 
runs out of them, as they thereby loſe their fine 
flavour. Tame fowls require more realy as 
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they area vue time nee . os ent | 
heated. They ſhould be often baſted, in or- 

der to keep up a ſtrong froth, and as it makes 

= them of a finer colour, and riſe better. Pig. 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits requite 
time and care, to ſee the ends are roaſted enough. 
In order to prevent their appearing bloody at 


the neck when they be cut u n the neck 


: kin, when they are half ro and let out 
the blood. org thus Bt vom theſe gene= 
ral rules for eas we all now Fur o 

5 N bet is 
=. Toxcvuzs „„ ä 
7 THE tongue ſhould be parboiled, before it 

be put down to roaſt; ſtick eight or ten eloyes 
W about it, baſte it with butter, and ſerve it 


up with ſome gravy and ſweetmeat ſauce. an 
: vdder * be | roaſted after the Gena mapher. 


Vegn1i6o0Nn. e 
IN ord to roaſt a haunch of veniſon gro- 8 


— as ſoon as you have ſpitted it, you muſt 
y over it a large ſheet of paper, and then a 


W thin common paſte, with another 
W that. Tie it faſt, in order to keep the paſte 
from dropping off; and if the hauneh be a large 


per over |} 


one, it will take four hours roaſting. As ſoon 9 


r and 


as it be done enough, take off both 


: with butter. As ſoon as it becomes of a light 


paſte, dredge it well with flour, and baſte it | 


brown, diſh it up with brown gravy,” or a 04: 


| rant jelly ſauce, and ſend up ſome i in a boat. 
: 5 2 8 we Hau en 
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ding HAuNON of Mor Tron. 
2546 *dreſs 4 haunch of mutton venilon 


tdhion, take a hind fat quarter of mutton, and 
cut the leg like a haunch. Lay it in a pan, 
with the backſide of it down, and pour a bottle 


of red wine over it, in which let it lie twenty- 


four hours. Spit it, and roaſt it at a good 
quick fire, and keep baſting i it all the time with 
the fame liquor and butter. It will require an 
hour and an half roaſting; and when it is done, 
ſend ĩt up with a little good gravy in one boat, 
and fweet ſauce in another. A good fat neck 
of mutton done. in this manner, iS eſteemed 
R e 5 | 


ME 455 Þ 1 GS. 14 vat 4 þ4 5 
cooks. 8 choofe to We "oY killing 


. 1 q 


& the pig they are to dreſs, muſt proceed thus. 
Stick the p 3 juſt above the breaſt- bone, and 

e into its heart; for if the heart is 
not touched, it will be a long while dying. i 
As ſoon as it is dead, put it a few minutes in 
cold water, and rub it over with a little roſin, 
beat exceedingly fine, or you may make uſe of 
its own blood for that purpoſe. Let it lie half 
a minute in a pail of ſcalding Water, then take 
it out, lay it upon a clean table, and pull off all 
_ ths hairs as.faſt as poſlible; but if they « do not 
come clean off, put it into the hot water again, 
and when it is perfectly clean, waſh it in warm 
Water, and then i in two or three cold waters, in 
order that it may not taſte of the roſin When 
gtreſſed. Take off the four feet at the firſt 
joints, flit it down the belly, and take out is 

* * 2 | pp | | 2 8 
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che entrails. Put the heart, liver, lights, and 


pettitoes together; waſh the pig well in cold 
water, and having perfectly dried it with a 
cloth, hang it up. When you roaft your pig, 

put in a little ſage ſhredded, two tea-fpoonfuls - 
of falt, one of black pepper, and a cruſt of brown 


| bread, , Having ſpitted your pig; ſew it up, 

and lay it down to a briſk clear fire, with a pig- 

plate hung in the middle of it. As ſoon as the 
pig is warm, put a piece of butter in a cloth, = 
and frequently rub the pig with it While it is 
=_ roaſting; and, if it be a large one, it will re. 
gquire an hour and an half. When your pig 
= becomes of aà fine brown, and the ſteam drawes 
WW to the fire, rub it quite dry with a clean.cloth, 
and then rub it with a little cold baue f 
= will help to criſp it. Cut off the head with a 
= ſharp knife, and take off the collar, thecars, “N 
and the jaw- bone. Split the ; jaw in two, anetet 
when you have cut the pig 5 — A 
= which gy be done before you draw out the 2 
pit, lay the ig back to back on the diſh, a 
= jaw on each fide, an ear on each ſhoulder, and . 
W the collar at the ſhoulder. Garniſh it with a 
= cruſt of brown bread grated, k in Four . 

ſauce, and ſerve it u 15 


Another method of roaſting a pig is, having 


prepared it as above, ſpit it, and lay it to the 
= fire, which muſt be a a very good one at each _ 
= cnd, or hang a flat iron in the middle of the 
W grate. Before you lay it down to the fire, 

ſhred a little ſage very ſmall, take a piece: of | 555 = 
butter as big as a walnut, and a little ſalt and 
= bepper; ou * into the Pigs and ſe it up 


VV Tong". 
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ſtrongly. Then flour it all over, and continue 
to do 10 till the eyes drop out, or the crackling 
will be hard. Take care to ſave all the gravy 
that comes from it, and for this purpoſe put a 
baſon or pan under in the dripping-pan, as 
ſoon as the gravy begins to run. When hs 
pig be enough, ſtir up © hs fire briſkly, take a 


_ coarſe cloth with about a quarter of a pound of 


= butter in it, and rub the pig all over, till the 
crackling be quite criſp, when it muſt be 


taken up. Lay it in the diſh, and cut off the 


head with a ſharp knife, and, before you draw 


out the ſpit, cut the pig in two. Cut off the 
| ears, and lay one at each end; divide the under 
jaw, and diſpoſe of them in the fame manner. 
Put the gravy you ſaved into ſome melted but- 
ter, and boil them. Pour it into the diſh, 
with the brains bruiſed fine, and the fog, 


N 7 0 0 mixed all together, and ſerve it up. 
Hud. quarter of a P16, Lamb in 


AT that ſeaſon of the year, when EY | 

8 dues” an extravagant price, the hind-quarter of 
ce . 12 1 pig will be a very good ſubſtitute for W 
CIT 4 alt! it, and it will 
TY 1 like lamb, Serve it up with mint ſauce, Wl 

or a ſallad. Half an er e wal 1 be - 


Take off the ſkin an 


Hilficient, 5 
n 1 


; pur A large lump of butter into tepid 
ſoit it, and lay it down to the fire. Singe it, 
_ tiredge it with flour, and baſte it well with Ml 
butter. Baſte it three or four different times 

| GI cold: Tm; a will . the 8 8 
THC 


| ids od better than if it were baſted with 


be a large one, it muſt 
quarters of an hour; and when you think it 
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the contents of e : - tA 2 
e ke 


is enough, dredge it with flour, baſte it till a 
fine froth riſes on it, and the gooſe be of a nice 


brown. Garniſh it with a. cruſt of bread 
4 grated round the edge of the diſh, and ſerye it . 
= * . a little brown gravy under it. 


TVS p10 Grrsr. 
TAKE a few ſage leaves and two ones, 


. | 10 chop them as fine as poſſible. Mix them 
= with a large piece of butter, two ſpoonfuls of _ 
= falt, and one of pepper. Put this into the 


gooſe, ſpit it, and lay it down to the fire. 


Zinge it, and duſt it with flour, and when it is 
=_ thoroughly hot, bafte it with freſh butter. 
= A large gooſe will require an hour and an half 
before a good fire, and when it be done, dredge Þ} 
1 and baſte it, pull out ME yu” ng "Jury in a | 
I bitle boiling _— d 
5 t en ie hs 
_ PLUCK your chickens very ar 4 . 
I them, and cut off their claws only, and truls 
chem. Put them down to a good fire, ſinge, 
= duſt, and baſte them with butter. A quarter 
of an hour will roaſt them; and when they be 
= enough, froth them, and lay them on your _} 
= diſh. Serve them up hot, With 1 tad _ Fa 
2 butter * over . = 


5 
HAvIN G ho and dreſſed - your was 


1 fouls, * them down. to a W fire, _ 8 


8 i 0 A 8 T 1 N 6. 
fad. and baſte them Well with potter They 
muſt be near an hour at the fire. Make your 
gravy of the necks and gizzards, and whe you 
have ſtrained it, put in a ſpoonful of browning. 
Take up your fowls, pour ſome gravy into the 
Anne ang 9800 them up with egg fauce. {28 


wo PRHEASAN TS. 
PpHEASAN TS. and partridges wing: es 
: 1 in the ſame manner. Duſt them with 
flour, and baſte them often with freſh butter, 
| keeping them at a good diſtance from the fire. 
A good fire will roaſt them in half an hour. 
Make your gravy of a ſcrap of mutton, a tea- 
ipoonful of lemon pickle, a large ſpoonful of 
Latchup, and the fame of browning. Strain 
e put a little of it into the diſh; ſerve 
them up with bread fauce in a baſon, and fix 
dne 15 the ee feathers of the e in 
I 3p . o 2; 4 3 ac. 
0 N e .:-- Ih. 
5 sc, draw, and: take the craws 3 
. put of your pigeons, and waſh'them' in ſeyeral 
| waters, © When you haye dried them, roll a 
good lump. of butter in chopped parſley, and 
__. ſeaſon it with pepper and ſalt. Put this into 
your pigeons, and ſpit, duſt, and baſte them. 
A good fire will roaſt them in twenty minutes, 
and when they be enough, ſerve them up with 
parſley and butter for ſauce, and lay round char 
0 1 of 8 15 they be i in ſeaſon. | 140 a 
55 sSKEWER a 1 8 luke 1 tie as 
2 ends of The! yer to the 98885 es 
aſte 
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| mace, a a ſpoonful of catchup, and the fame f 
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| balte thi, and let them roaſt ten minutes. 
Break half a penny loaf into crumbs, and put 


them, with à piece of butter of the ſize of a 
walnut, into a toſſing- pan, and having ſhaken 


them over a gentle fire till they are of a light 


brown, lay them between the Hand, and 17 8 7 


. N little n butter over them. 


2 b e 5, E | 
"KILL 4510 Arad your ducks; then fared a an 
onion, and a few br leaves. Scaſon theſe with _ 


; | falt and pepper, and'put them into your ducks... 1 


Singe, duſt, and baſte them with butter, and a 


good fire will roaſt them in twenty minute 


for the quicker they are done, the better they 
will be. Before you take them up, duſt them 


with flour, and baſte them with butter, to give 5 


them a good frothing and-a pleaſing brown 


55 Your gravy muſt be made of the gizzard and 
W pinions, an onion, a tea one, of lem 


pickle, a few pepper corns, a large blade f 


browning. Strain it, pour it into your din 


5 and n it 185 with onion ſauce 1 in a baſon. . 


„ 5 

HAVING dreſſed your Tu 3 o 
the preparatory directions already given for boil- 
ing it, in page 19, truſs its head down to the legs, 
and make, your forcemeat, which muſt be thus 


prepared. Break a penny ac] into crumbs, ſhred les 


a quarter of a pound of beef ſuet very fine, a 
little ſauſage meat, or veal ſcraped and pounded, 


5 and ſeaſon to your taſte with pepper, falt, and 


ME cs Mix up eee lightly \ with thaw I | 


CI = 


and briſk. Singe, duſt it with flour, and baſte 
it ſeveral times with cold butter, which will 
froth it much better than the hot contents of 
the dripping-pan, and make the turkey more 
plump. When it be properly done, renew the 
1 in the ſame manner as before, and diſh 
it up. A middling ſized turkey muſt be down 
at the fire an hour and a quarter. Pour into 
our diſh your fauce, ſuch as you will find 


en with , 85 and pickles. | 


RUATTASN 8. 
eggs, and ſtuff it into the craw. Spit it, and 
it down to a good fire, which mult be clear 


i 
under the chapter of ſauces. Serve it "WM 1 


FR R UFFS and REE * 15 je: 5 live 
'T HESE birds are ſaid to be peculiar, to of 


, e being very rarely found in any but 
other county. The propereſt food to give 
them is white bread and boiled milk, and they BR | 


will be fat in about eight or ten days; but WW in 
they muſt be fed fe arately, they being ſo de- BY 

. a bird, that they will not both = out of h 
the fame pot or 909: When you kill them, = 
ſtrip the ſkin off the head and neck, with the 
5 ET on, and then pluck and draw them. 1 
Put them at a good diſtance from the fire in Wil © 
_ roaſting, and they will be done enough i in about 995 
twelve minutes, if the fire be good. When : w 
Fou take them up, flip the {kin on again with WW © 
the feathers on. Garnith the diſh with criſp Wl yy 
cCrumbs of bread round it, and ſend them up Wl © 
with gravy under them, ſuch as is direkted for . 8 
dhe e and bread ſauce i in a boat. | ; Hb 
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their mouths upon their backs, ſtick their fore 


double. Break half a penny loaf into crumbs, 


butter for ſauce, _ 


e ves wil be mot proper.” 
= ex... 
= HAVING ſkewered y. 
head upon one ſhoulder, t 


ie fore legs ſtuck in- 


 W i” ww HW OO mw ©» 


| CASE your rabbits; ſkewer their heads with 
legs into their ribs, and ſkewer the hind legs 


a little parſley, thyme, ſweet marjoram, and le- 
mon peel. Shred all theſe fine, and ſeaſon them 
with pepper, ſalt, and nutmeg. Mix them up 
into a light ſtuffing, with two eggs, a little 
cream, and a quarter of a pound of butter. Put 
it into their bellies, ſew them up, and dredge 
and baſte them well with butter. Take them 
up when they have roaſted an hour; chop the 
= livers, and lay them in lumps round the edge 
of your diſh. Serve them up with parfley and 


Ran TTS, drefſed Hare Fabi. 
= LARD your rabbit with bacon, and roaſt it 
in the manner of a hare. If you lard it, you 

= muſt make gravy ſauce; but if it be not larded, 


ar hare with the | 


co the ribs, and the hind legs double, proceed  } 
to make your pudding, which muſt be done in 
wy this manner. Crumble a penny-loaf, put to it 

ga quarter of a pound of beef marrow or ſuet, 
the like quantity of butter, ſhred the liver, 
put in a ſprig or two of winter ſavory, alittle 
lemon peel, an anchovy, a little chyan pepper, 
and half a nutmeg grated. Mix theſe up ina 
light forcemeat, with a glaſs of red wine, and 
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two eggs; put it into the belly of the harsy and bak 
ſew it up. Put a quart of milk into the drip. : 
ping- pan, and baſte your hare with it till a very gi 

littſe of the milk be left. If it be a large hare, MW 

it will require an hour and anthalf doin g and 
when it be nearly done, duſt. and haſte 1 it TR = . 
75 butter till it be properly frothed. ae = | ict 


 Woopcocks and rr 5 th. 
HAVING put your birds on a little 05 criſ 
take a round of a three- penny loaf, and toaſt it Wl 
brown; lay it in a diſh under the birds; and Wi 
when: you lay them down to the fire, baſte them - 
with a little butter, and let the trail drop on the bod 
toaſt. When they be roaſted enough, put the Wl wat 
toaſt in the diſh, and lay the birds on it. Pour B : one 
about a quarter of a pint of gravy into the diſh, Wl 
and ſet it over a lamp or chaffing-diſh for three ha 
or four minutes, when the which will be in a WW but 
proper condition to be ſent to the table. Ob-: : act 
ſerve never to take. "ny 1 out A a woods 5 
cock or ſnipe. e 4 


E E 1 6 and "4 AMPREYS... 5 
'EELS and lampreys are roaſted with pud- i 7 
"dings in their bellies in the ſame manner. - Cut 
off their. heads, gut them, and take out the 
blood from the bone as clean as poſſible. Make 
a forcemeat of ſhrimps or oyſters, chopped 
ſmall, half a penny loaf, crumbled, a little le- 
mon peel ſhred fine, the yolks of two eggs, and 
alittle ſalt, pepper, and nutmeg. Put this into 
the bellies of the fiſh, ſew them up, and turn 
them round on the dim. Put flour and butter 
over HOOP Prep a little water into the diſh, wa 
OY 1 bake 
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daks ent in a ernte oven. When you take 
them out, take the gravy from under them, and 
ſkim off the fat; ſtrain it through a hair ſieve, 
and add to it a tea ſpoonful of lemon pickle, two 
of browning, a large ſpoonful of walnut catch- 
W up, a glaſs of white wine, an anchovy, and a 
os lice of lemon. Let it boil ten minutes, and 
W thicken it with butter and flour. c e and ; 
: criſp: Paws may ſerve as a garniſh. pets 

' rr 5 . 
PUT. a ſkewer. into the vent of the tail oi 
: ti lobſter, to prevent the water getting into the 
body of it, and put it into a pan of boiling 
vater, with. a little falt in it, and if it be a large 
one, it will take half an hour boiling. "Then lay 
it before the fire, and baſte it with buttter till it 
has a fine froth.» Diſh it up with plain melted 
butter in a boat. This is a better way than 
actually roaſting them, and i. is not ee wich 
* n ee e e eee ee 
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Lee e Bonr, „ 
Cur 2. meat off a leg of beef, and debt | 


the bones; put it into an earthen pan, 


BS vith two onions, and a bundle of ſweet herbs, 
and ſeaſon it with a ſpoonful of whole pepper, 5 
15 and a few aver and blades of mare. "Cover It 
= | with 


into the diſh, and ſend it to table. Ox cheek 


6 m LNG: 


with water, and having tied the pot down cloſe 
with brown paper, put it into the oven to 

| bake. As ſoon as it is enough, take it out and 
ſtrain it through a ſieve, and pick out all the 
fat and finews, putting them into a ſaucepan, 

_ withalittle gravy, and a piece of butter rolled 
in flour. Set the faucepan on the fire, ſhake it 
often, and when it is thoroughly hot, pour it 


may be done in the ſame manner; and if you 


ſhould think it too ſtrong, you may weaken it 


| hrds with Loca age” falt, and cloves, and lard 


by pouring in a ſufficient Gentry © of e Was 
** but cold water will ſpoil it. 


Romy of Bree. : 
TAKE a rump of beef and OA? it, besti it 


wall with a rolling-pan, cut off the ſinew, and 
lard it with a large piece of bacon. Seaſon your 


acroſs the meat, that it may cut handſomely. 

| Seaſon every part of the meat with pepper, falt, 
and cloves; put Weng in an earthen pot, with 
all the broken bones, half a pound of butter, 


ſeome bay leaves, fon whole pepper, one or two 


| ſhalots, and ſome ſweet herbs. Cover the top 
of the pan well; then put it in an oven, and let 
it ſtand eight Waun Serve it up with ſome dried 


and its own liquor, 


CCC . 
TA KE a calf's head, and pick and walk : 


1” very clean. Get an earthen diſh large enough to 


_ * Bpld the bead, and enb-the inf of che 


9 55 with butter. Lay ſome long i iron ſkewers acroſs 


the * of the diſh, and 1 the head on them. 
&  Skewer 


Lo otter. MANDES..4...4 
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not touch the diſh, and then grate ſome nut- 


meg on eyety part of it, a few ſweet herbs, 


lemon- peel cut fine. Then flour it all over, and 


having ſtuck pieces of butter in the eyes, and 
on different parts of the head, flour it again. 
Let it be well baked, of a fine brown. You 
may throw a little pepper and falt over it, and 
ut into the diſh a piece of beef cut ſmall, a 
7 bundle of ſweet herbs, an onion, a blade of 
= mace, ſome whole pepper, two cloves, a pint 
of water, and boil the brains with ſome fage. 
= When the head be enough, lay it on a diſh, and 
put it before the fire to keep warm; then ſtir 
all together in the diſh, and boil it in a ſauce- 
pan; then ſtrain it off, and put it into the 
= {ucepan again. Put into it a piece of butter 
7 in flour, the ſage and the brains chopped =} 
1 


rolle 


fine, a ſpoonful of catchup, and two ſpoonf 


of red wine. Boil them together, take the 
brains, beat them well, and mix them with the 
W ſauce. Pour all into the diſh, and fend it to 
table. The tongue muſt be baked in the head, 
and not cut out, as the head will then lie in the 


. 


ui more , 


ee 
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© WHEN neceſity-obliges you to bakea pig. 
= lay it in a diſh, flour it well all over, and rub _ 
the pig over with butter. Butter the diſh in 
Which you intend to put it, and put it in the 
oven. Take it out as ſoon as it be enough; and _ 
having rubbed it over with a butter cloth, put 


- 
by ; 7 ES 
N * ec. 1 988 n . — 
— 2 p bs c 
l A 2 
* a 2. ACS a * 4 «A 
3 R 3 — OE * i 5 
x”. - ld * * 3 s — ? Oy 5 RY if . . 
2 TIF COA OL th b 3 5 | 
* 5 15 : a 


B * Ki 12 N G 


it into the oven again till it be dry ; ; then take 
it out, lay it in a diſh, and cut it up. Take off 

the fat from the diſh it was baked in, and ſome 
good gravy will remain at the bottom. Add to 
this a little veal gravy, with a piece of butter 
rolled in flour, and boil it up; put it into os 
diſh, with the brains and ee in 1 25 R 


1 A . Es 8 
HAVING ſcaled, waſhed, and CER A 


brace of carp properly, get an earthen pan deep = 


enough for them to lie in properly; ; and having 
| buttered the pan a little, lay in the carp. Seaſon 
them with alittle black and white pepper, mace, 
cloves, nutmeg, a bundle of ſweet herbs, an 
- onion, and an anchovy; pour in a bottle of 
1 white wine, cover them cloſe, and put them 


9 into a hot oven. If they be large, they will re- 


Auire an hour baking; but if they be ſmall, a 
leſs time will do them. When they be enou oh, 
take them up carefully, and lay them in a diſh, 
Set it over hot water to keep it hot, and cover it 
cloſe. Pour all the liquor in which they were 
| baked into a ſaucepan ; let it boil a minute or 


two, ſtrain it, and add half a pound of butter 


rolled in flour. Keep ſtirring i it all the time it is 
| boiling; ſqueeze in the juice of half a lemon, 
and put in a proper. quantity of falt, obſerving 


0 to ſkim all the fat off the liquor. Pour the 


ſauce over the fiſh, la t the: roes round them, 
*y e with lemon. nt OM 5 


8 0 D's H E A W 163 Ts 
MAKE 56 head very clean, and lay it in tł he 5 
Ld which 88 muſt firſt rub round with but- *: 


„ N $ 4c 
ter; Put in a bundle of ſweet herbs, an onion 
ſtruck with cloves, three or four blades of mace, 
half a large ſpoonful of black and white pep- 
per, a nutmeg bruiſed, a quart of water, a little 
piece of lemon peel, and a little piece of horſe- 
radiſh. Duſt the head with flour, grate a little 
nutmeg over it, ſtick a piece of butter on va- 
rious parts of it, and ſprinkle raſpings all over 
it; put it into the oven, and when it be enough, 
take it out of that diſh, and lay it carefully in the 
dich, in which you intend to ſerve it up. Set 
WT the diſh over boiling water, and cover it up 
cloſe, to prevent its getting cold. In the mean 
time, as expeditiouſly as you can, pour all the 
liquor out of the diſh, in which it was baked, 
into a ſaucepan, and let it boil three or four mi- 
gnutes; then ſtrain it, and put to it a gill of red 
wine, two ſpoonfuls of catchup, a pint of 
cſhrimps, half a pint of oyſters, a ſpoonful of 
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thick and boils ; then ſtrain it, and pour it into 
the diſh, and have ready ſome toaſt, cut three 


WE toaſt about the head and mouth, and lay the re- 
mainder round the head. | Garniſh with lemon 
criſped in a plate before the fire. 
. · 


HAVING: ſcaled, waſhed, and dried your = 
herrings properly, lay them on a board, and 


muſhroom pickle, a quarter of a pound of but= _ 55 9 
ter, rolled in flour, and ſtir all together till it be 


corner ways, and fried criſp. Stick pieces of the 
notched, ſeraped horſe-radiſh, and parſſeß 


Wy take a little black and Jamaica pepper, a few 8 3 
cloves, and plenty of falt ; mix them together, 
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it into the oven again till it be dry ; then take 

it out, lay it in a diſh, and cut it up. Take off 
the fat from the diſh it was baked i in, and ſome 
good gravy will remain at the bottom. Add to 
this a little veal gravy, with a piece of butter 
rolled in flour, and boil it up; put it into the 
. diſh, with the brains and ſage i in iow Nr - i 
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HAVING fealed, wahed, and cleaded l 
5 brace of carp properly, get an carthen pan deep 


enough for them to lie in properly; ; and having 


buttered the pan a little, lay in the carp. Seaſon 
them with a little black and white pepper, mace, 
cloves, nutmeg, a bundle of ſweet herbs, an 
onion, and an anchovy; pour in a bottle of 
white wine, cover them cloſe, and put them 

into a hot oven. If they be large, they will re- 

quire an hour baking; but if they be ſmall, a 
leſs time will do them. When they be enou oh, 
take them up carefully, and lay them in a diſh, 


get it over hot water to keep it hot, and cover it 


_ cloſe. Pour all the liquor in which they were 
| baked into a ſaucepan ; let it boil a minute or 


two, ſtrain it, and add half a pound of butter 


rolled in flour. Keep ſtirring 1 it all the time it is 


| boiling; ſqueeze in the juice of half a lemon, 


5 and SOD: with lemon. bh 


and put in a proper. quantity of ſalt, obſerving 
to ſkim all the fat off the liquor. Pour the 
ſauce over the fiſh, lay the roes round d 


So * F 2 
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MARE ths head very clean, and Fit it in ls 
ban, which 885 muſt firſt rub round with Bert 


half a large ſpoonful of black and white pep- 
per, a nutmeg bruiſed, a quart of water, a little 


rious parts of it, and ſprinkle raſpings all over 
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criſped in a plate before the fire. 


—— 55 


| take a little black and Jamaica pepper, a few 
: 


i I 
ter. Put in a bundle of ſweet herbs, an onion 
ſtruck with cloves, three or four blades of mace, 


piece of lemon peel, and a little piece of horſe- 
radiſh. Duſt the head with flour, grate a little 
nutmeg over it, ſtick a piece of butter on va- 


W it; put it into the oven, and when it be enough, 
W take it out of that diſh, and lay it carefully in the 
Ws diſh, in which you intend to ſerve it up. Set 
the diſh over boiling water, and cover it up 
Wt cloſe, to prevent its getting cold. In the mean 
time, as expeditiouſly as you can, pour all the 
liquor out of the diſh, in Which it was baked, 
into a ſaucepan, and let it boil three or four mi- 
notes; then ſtrain it, and put to it a gill of red 
wine, two ſpoonfuls of catchup, a pint of 
ſhrimps, half a pint of oyſters, a ſpoonful of 
muſhroom pickle, a quarter of a pound of but= _ 
ter, rolled in flour, and ſtir all together till it be 
chick and boils; then ſtrain it, and pour it into 
the diſh, and have ready ſome toaſt, cut three 
corner ways, and fried criſp. Stick pieces of the 
WE toaſt about the head and mouth, and lay the re- 
mainder round the head. Garniſh with lemon 
Wy notched, ſeraped horſe-radiſh, and parſley _ 


= HAVING. ſcaled, waſhed, and dried your 
g , 


(loves, and plenty of falt ; mix them together, 
;... EE 
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and rub the fiſh all over with it. Lay them 
ſtraight in a pot, cover them with allegar, tie 
a ſtrong paper over the top, and bake them in 
a moderate oven. They may be eaten either 
bot or cold, and they will mend, two or ko 
months, if the allegar be good. 


S 8 Ao 

1 1 ats are properly prepared 45 baked; 
ras well, and keep ſome time. For 
this purpoſe, rub your ſprats with falt and 
pepper, and to every two pints of vinegar, put 
one point of red wine. Diſſolve a pennyworth 
of cochineal, lay your ſprats in a deep earthen 
diſh, and pour in as much vinegar, red wine, 
and cochineal, as will cover them. Tie a pa- 
per over them, and ſet them in an oven all 
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| Preliminary Hints and ohen, 


D EFORE you hy your meat on the 9838. [= 
iron, be careful that your fire be: very 
. Turn your meat quickly while it be 
broiling, and have a diſh, placed on a cfiafing. 
diſh of hot coals, to put your meat in as faſt 


as it be ready, and carry it hot and covered to 


the table. Obſerve never to baſte any thing . 
on the gridiron, becauſe that may be te mean . 
4 of burning it, and TE it * 8 
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ö IHE beſt beef ſteaks are thoſe cut off a 
: | rump, and ſhould not be more than half an 
: ; inch in thickneſs, Rub the gtidiron with 
bbp⅛eef ſuet, and let the fire be clear. When the 
ME ocidiron be hot, lay your ſteaks on it, and Tet 
W them broil till they begin to look brown. 
Then turn them, and when the other ſide be 
brown, lay them on a hot diſh, with a lice of 
butter between each ſteak, and ſprinkle a little 
pepper and falt over them. Let them ſtand 8 
two or three minutes, and in the mean time 
= ſlice a ſhalot, as thin as poſſible, into a 
Wy ſpoonful of water. Lay your ſteaks again on 
= the gridiron, and keep them turning, till they 
be cnough. Put them on your diſh, pour the 
vater and ſhalot , Hei,” and ſetve 15 
5 them up. F „%% nw -- 
„ e e ee 
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= | fra it about. half an inch thick, and cut off 
= the ſkin, and part of the fat. Rub your grid- 5 


pour chops. Keep turning them often, and 
Wy take great care that the fat which fall from 
pour chops. Put them into a diſh as ſoon as 
5 . think they be done, and rub them with 
butter. Slice a ſhalot very thin into a 
ſpoonful of water, and pour it on them, with 


9 5 . Sy Ae: 


TAKE a loin of mutton; and cut chaps 


iron with ſuet as ſoon as it be hot, and lay on. 3 ; 


them, do not make the fire blaze and ſmoke 5 


a {poonful of muſhroom an _ 0 Ln 


R bs 
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THE fame rules we have laid down for 
broiling mutton, will hold good with reſpe& 
to pork chops, with this Uifffrence only, that 
pork requires more broiling than mutton. As 
ſoon as they be enough, put a little good gravy 


to them, and ſtrew a little ſage, rubbed fine, 


over them, which will BY them an agreeable 
: flavour. 1 . 


FW 


H AVING flitted your chickens 1 the 


= back, ſeaſon them with pepper and ſalt, and 
lay them on the gridiron, over a clear fire, and 


at a great diſtance. Let the inſide continue 


next the fire till it be nearly half done. Then 
turn them, taking care that the fleſhy ſides do 


not burn, and let them broil till they are of a | 


fine brown. Have good gravy ſauce, with 


ſome muſhrooms, and garniſh them with lemon 
and the liver broiled, and the gizzards cut, 
_ flaſhed, and broiled, with! pepper and falt; ; or 
You my” uſe any other ſance you fancy. 


POE OR O. 


wH EN you ſet about to broil x pigeons, 


take care that your fire be. clear. Take ſome 
_ parſley ſhred fine, a piece of butter as big as a 
walnut, with a little pepper and falt, and put 


it into their bellies. Tie them at both ends, 
and put them on the gridiron. Or you may 


5 ſplit and broil them, having firſt ſeaſoned them 


with pepper and falt. Serve them * with; A 


; little e and butter i in the Giſh. 


8 0 » 
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LAV them a few minutes in Wk water; * 


then take them out, and rub them well with 
ſalt, and take off the ſkin and black dirt, when 


. they will look white. After this, put them 


into water, and-give them a boil: Take then 


YH out, flour them well, pepper and ſalt them, and. : 


then put them on the gridiron. As. ſoon as 


they be enough, lay them on your diſh, and 


pour melted butter and muſtard over hem. : 


L Remember that they mult be broiled Whole. 


MA s K E . 
HAVING cleaned your mickerd,” _ 


3 chow down the back, 8 5 ſeaſon them with 
pepper and falt, ſome mint, parſley, and fennel 


chopped very fine. Flour them, and fry them 


of a fine light brown, and put them on a'difh 
and ſtrainer. Let your ſauce be fennel and 

: batter, and garniſh them with parſley, 5 
If you chooſe to broil your mackerel, 1 e 
= waſh them clean, cut off their heads, and pul! 
eut their roes at the neck end. Boil; their 
does in a little water ; then bruiſe them wks - 
= ſpoon, beat up the yolk of an egg, a little nut- 
meg, alittle lemon-peel cut fine, ſome thyme,  _ 
= ſome parſley boiled and chopped fine, a little Z 
. ſalt and pepper, and a few crumbs of bread. _ 
Mix theſe well together, and fill the fiſh with 


"has. Flour Mm well, and broil them nicely. 

Butter, catchu P: a d walnut e will * 1 

N ſauce. 1 5 
8 * L M O N. 


and then flour them and broll them. Lay 2 ' 


cvT your freſh ſalmon into thick pieces, 5 
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in your diſh, and ſerve them wp * with plain 
Oe butter in a boat. 


E * L A ts; 
HAVING Grands: — EY B's 3 
your eels, dry them with a cloth, and rub 
them with the yolk of an egg. Strew crumbs 
of bread over them, ſome chopped ſage and 
arſley, and ſeaſon them with pepper and ſalt. 
put them well with butter, and broil them 
on a eridiron-. FORE: mee un bo. N 

| and butter. ee 
1 e ee 
[ HAVING ſkinned and cleanſed Jour: 1255 
as defore, ſprinkle them with pepper, ſalt, and 
a little dried ſage. Turn them back ward and 
forward, and ſkewer them. Rub your gridiron 
with beef ſuet, and broil them till they are of 
a fine brown, Put them on your diſh, ſerve 
them up with melted busen ad ee rg 
pol round the diſh, „ 


Happocks ant Wa ITI Gt. _ 
'H AVING ' gutted and waſhed your $6, 5 
40 them with a lech, and rub a little vinegar Wi 
over them, which will contribute to preſerve 2 
vhs ſkin whole, Dredge them well with flour, 5 
and rub Ip gridiron with beef ſuet. Let 
your gridiron be very hot when you by your 
' fiſh on, otherwiſe they will ſtick to it, Turn 
them two or three times while they are broil- 
ing, and when they be enough, ſerve them up with 
melted butter, and lay pickles round them. 
Another method is, when you have cleaned 
and dried your fiſh as before directed, put them 


CI 


F R II N G. 1 


0 in tin oven, and ſet them before a quick fire. 


Take them from the fire as ſoon as the ſkins 
begin to riſe, and having beaten up an egg, rub 


it over them with a feather. Sprinkle a few 


crumbs of bread over them, dredge them well 


with flour, and rub. your gridiron when hot, 
Voith {uct or butter; but it muſt be very hot 
before you lay your fiſh op it. When you 
== have turned them, rub alittle butter over them, 
and keep turning them, as the fire may require, 
till they be enough, which may be known by 
their browning. Serve them up with either 
cgqrimp ſauce, or melted butter, and e 
1 them iin muſcles, or red cabbage. | 


HERRINSG:s. 


SCALE, gut, and cut off their heads; waſh 
G8 clean, and dry them in a cloth; flour 
them, and broil 10305. Take the heads and 
maſh them, and bail them i in ſmall-beer or ale, 
Voith a little whole pepper and onion. When 
tit has boiled a quarter of an hour, ſtrain it off, 5 
= thicken it with butter and flour, and a oood. 5 


deal of muſtard. Lay the Sth in the diſh, "and 


=_ pour the fauce into a bout. „ 


"a an 4 f. u. „ 
FRYING. 


N Hinte and Fun „ 
E careful always to keep your frying- pan — 1 
clean, and ſec that it is properly tinned. 
IO Ju fry any fort of fiſh, Grit dry them ES 
E 4 os 
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TEES: 
in a cloth, and then flour them. Put into 
your frying- pan plenty of dripping or hog's 
lard, and Jer k be boiling hot before you put in 
your fiſh. Butter is not ſo good for this pur. 
poſe, as it is apt to burn and blacken the fiſh, 
and make them ſoft. When you have fried 
your fiſh, lay them in a diſh or hair ſieve to 
drain, before you ſend them up to table, 
When you fry parſley, be ſure to pick it very 


* 


cautiouſly, waſh it Fe of it into cold water, 


and throw it into a pan of boiling fat. This 
will make it very criſp, and of a fine green, 


HAVING cut your ſteaks in the 10 


ner as for broiling, put them into a ſtewpan, 
with a gaod piece of butter, ſet them. over a 
very ſlow fire, and keep turning them till the 


butter becomes of ' the conſiſtence of white 
gravy. Pour it into a baſon, and add more but- 


fer to them, When they are nearly fried, pour 
all the gravy into a baſon, and put more butter Bl 
into your pan. Fry your ſteaks over a briſk fire 
till they be of a light brown, and then take 
them out of the Pan... Put them into a pewter 
diſh made hot, ſlice a ſhalot among them, and i 
put in ſome of the gravy that was drawn from 


them, and pour it hot upon them. 


1 Another method is, take rump-ſteaks, pep- = 
per and ſalt them, and fry them in a little butter 
very quick, and brown; then put them into a 


* 
2 
4% 


diſh, and pour the fat out of the fryi 8. bine 


provided you do not let it remain too long in 


ae man- 


PEEL  @ 


Take helf a pint of hot gravy, half a pint of 
hot water, and put it into the pan. Add to it a 
üttle butter rolled in flour, a little pepper and 
galt, and two or three ſhalots chopped fine. 
_ Boil them up in your pan for two minutes, and 
our it over the ſteaks. You may garniſh Wie 

a 1 ſcraped horſe-radiſh round you diſh, _ 


_ Loiw or Necks of LAMB, 


HAVING cut your lamb into chops, rub 
both ſides of them with the yolk of an egg, and 
ſprinkle ſome crumbs of bread over them, 
mixed with a little parſley, thyme, marjoram, 

= winter ſavory, and a little lemon-peel, all chop- 

= pcd very fine, Fry them in butter till they are 
= of a nice light brown, and Garnfth. with fried 5 


N as 

—_ EE Curiers. ok 
=_ cur: our veal i into pieces about the thick i 
9 a of half a crown, 80 as long as you pleaſe. 5 
Dip them in the yolk c of an egg, and ſtrew over 
=_ wen crumbs of bread, a few fweet herbs, ſome 
5 lemon- peel, and a little grated nutmeg, and fry 


I them in freſh butter. While they are frying, — 


make a little gravy, and when the meat be done, 
= take it out, and lay it in a diſh before the fire; 
then ſhake a little flour into the pan, and ſtir it 


demon, and pour it over _ 88 Make MG ns 
= lemon for your garniſh, ” 
5 f . e we, 
cuT your tripe in long pieces, and of 1 5 
three inches wide; put it into ſome ſmall- beer 
benny or Ow of ess. and have a * pan af 
"oy. 


round. Put in a little gravy, ſqueeze in a little 05 
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good fat. F ry it till it be brown; then take; it 
out, and put it to drain, and ſerve. it up * 


811 batter in a boat. 


ned e i. 
TAKE fix apples, and ſlice four as chown as 


0 chick as a crown- piece; cut the other two 


in quarters, and fry them with the ſauſages till 


they be brown. 2 the ſauſages in the mid- 
dle of the diſh, an 
_ -Garniſh with the quartered apples. Sauſages 
fried, and ſtewed cabbage, make a good diſh. 
Heat cold peaſe- pudding in the pan, lay it in 
the diſh, and the ſauſages round; heap the pud- 
ding in the middle, and lay the n all 
round up edge: ways, except one in yoo middle 
* 3 os 


the apples round them, 


* * . « 


„ CET 
0 U T your potatoes into thin 3 as wh as 


a crown piece, and fry them brown, Lay them 
in a diſh or plate, and pour melted butter, ſack, 
and ſugar, over them. Dees are a e Cor- 

Po 45 gag TRIES. TW 


x 1 0 25 ® 8 . 


HAVING ſkinned your foles i. in Oy Su = 

manner you do eels, except taking off their 

heads, which muſt not be done, rub them over 
with an egg, and ſtrew over them crumbs of 
| bread. Fry them over a briſk fire in hog's lard 
till they be brown. Garniſh with green pickles, = 
and ſerve them up with melted butter. = : 


8 M EL BB + 


DRAW the guts out at the gills, 5 R 1 
in the melt or roe ;'dry them with . cloth, beat 


8 


a im ea hh ou np 


* R Y 1 N 6 a 
an egg, rub. it over them with a feather; and 


F | ſtrew crumbs of bread over them. Fry them 


with.hog's lard or beef ſuet, and put in your 

fiſh when it be boiling hot. Shake them a lit- 
_ tle, and fry them till they be of a fine brown, 
Drain them on a diſh, or in a ſieve; and when 
you diſh them, put a. baſon, bot up, in the 
middle of your diſh, and lay the tails of your 


Z fiſh on it. Fry a handful of parſley in the man- 


I ner directed in the firſt article of this Hate. = 
= 4 Di n 3 
WHEN you intend to fry your onfliers, you 
= always chooſe thoſe of the larger kind. 
Take the yolks of two eggs, and beat them; 


put to 9 a little nutmeg, a blade of mace, = 


pounded, a ſpoonful of flour, and a little ſalt; 


U dip your oyſters therein, and fry them in hog” 5 
= 1rd till they be of a light brown. They are a 


: proper garniſh for moſt made dis as ny ol 


=_ 1 cos and e heads. 


0 „ OT 
8 c ALE a8 gut your carp, how walk "mY 


= cl lay them in a cloth to dry, flour them, 


and fry them of a fine light brown, Take ſome 


crate cut three-corner ways, and f ry them and 1 


the roes. When your fiſh be done, lay them on 
| a coarſe cloth to drain, and prepare anchovy es 
ſauce, with the juice of lemon. Lay your carp 


2 on the diſh, the roes on each 2 KUN Ra 5 
= with lemon, and the fried toaſt. 


Fs en,; „„ 
CLEAN your fiſh, flit KY 1 . 


= ; dicks, and with the FIRE >; Your. Au * Us „ 


5 wine. | 


Pan again, adding two. ſpoonfu 


+ LY EN 6. 


- the fleſh from the bone. Cut the Nin acroſs at 
the head and tail, ſtrip it off, and take out hh 


bone. Take Histhe tench, and mince the fleſh 


ſmall witk muſhrooms, cives, and parſley. 
Seaſon them with ſalt, pepper, beaten mace, 


nutmeg, and a few favoury herbs, minced ſmall. 


Mix theſe well together, pound them in a mor- 


tar, with crambs of bread, {in quantity about 


the fize of two eggs) ſoaked in cream, the yolks 
of three or four eggs, and a piece of butter. 
When theſe have been well pounded, ſtuff your 
Ach with it. Put clarified butter into a pan, ſet 


it over the Gre;! and when it be hot, flour your 


fiſn, and put them into the, pan one by one. Z 


Having fried them till they be brown, take 


them up, and lay them in a nth cloth before 
Then pour all the fat out 
of the pan, put in a quarter of a pound of but- 


the fire to keep hot. 


ter, and ſhake ſome flour into the pan. Keep it 


_ ſtirring with a ſpoon till the butter be a little 1 
15 brown, and then pour in half a pint of white 
Stir them together, and pour in half a 
pint of boiling water, an onion ſtuck with 
Joes, a bundle of ſweet herbs, and two blades 
of mace, Coyer theſe cloſe, and let them ſtew 


as ſoftly as you can for a quarter of an hour; 
then ſtrain off the liquor, and put it into the 
of catchup, 
an ounce of truffles or morels, boiled tender in 


Ralf a pint of water, a few muſhrooms, and half 
apint of oyſters, clean waſhed 1 in their own li- . 
When you find your ſauce is properly © 
: put your tench, into the Ml 
N and make them quite hot; then take them 
5 out, F 


uor. 


Heated, and very good, 


5 


"gt 


t 


oo K r We: . 


* - 9 5 into the diſh; and pour your ſauce 
over them. Serve them up garniſhed with le- 
mon. Carp may be dreſſed in the ſame manner, 
as may tench in the manner above deſcribed 
for carp. ee 
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| e fd Tet 3 
MAKE your eels very clean, cut cen into 
pieces, and having ſeaſoned them with pepper 
and ſalt, flour them, and fry them. Let your 
ſauce be plain melted butter, with the juice f 
lemon; but be careful to drain them 1 5 
before you lay them in the diſh.” 


LAM rn i I. 


BLEED them, and fave the blood; mY 
them i in hot water to take off the ſlime, and cut 
them in pieces. When they be nearly fried 
enough, pour out the fat, put in a little white 
wine, and give the pan a ſhake round. Seaſon 
with pepper, ſweet herbs, a few capers, a good 0 
piece of butter rolled in flour, and the blood. 
Shake the pan often, and cover it cloſe. Take 
= them outas ſoon as they be enough, ſtrain the 
=_ ſauce, and give it a quick boil. Then ſqueeze . 
rin a lemon, and pour it over the fin. Garnim 
5 with lemon. : Ro 
HBzRnAINGS. | 
1 AVIN G ſcaled, waſhed, and dried your 
. hes properly, lay them ſeparately on a 
board, and place them at the fire two or three 
minutes before they be wanted, which will 
WW prevent their ſticking to the pan. Dredge your 
fich with flour; and when your butter boils in 
= the pan, put in your fiſh, a few. at a time, _ 
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fry them over a briſk fire. As ſoon as they are 
ſufficiently fried, ſet their tails up one againſt 
another in the middle of the diſh, and fry a 
large handful of parſley criſp ; take it out be. 
fore it loſes its colour, lay it round them, and 
ſerve them up with parſley ſauce in a boat; ſome 


fry onions, lay them round the dich, and make 


onion ſauce; and others cut off the heads of the 
herrings after they are fried, chop them, and 
put them into a ſaucepan, with ale, pepper, 
falt, and an anchovy; they then thicken it 
with flour and butter, ſtrain it, and put it into 
a ſauce-boat. You may uſe either of theſe n me- 
wach as 1 e. 5 ; 


ESR. © 4 n 
” 


CHAP. va. 
STEWS. and. HASHES.” 
Romy of Bane. 


_ La * to ſtew a rump of beef pate you = 


muſt firſt half roaſt it, and then put it into 


- "if large ſaucepan, with two quarts of water, one : 


of red wine, two or three blades of mace, a 
ſhalot, two ſpoonfuls of walnut catchup, one 
of lemon pickle, two of browning, and a-little 
chuyan pepper and falt. Let theſe ſtew over a 
gentle fire for two hours, cloſely covered ; then 
take out your beef, and lay it on a deep diſh, 
lkgnkim off the fat, and ſtrain the gravy. Put into 
it an ounce of morels, half a pint + of muſh- 

| rooms, and n om gravy, and 7 it 


"On 


'S 


EE 
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over your beef. Garniſh with hotſe-radiſh, 
and 82 ee balls round it. 


Bene STEAKS. 


HAVIN G procured rump ſteaks for this 
purpoſe, pepper and ſalt them, and lay them in 
a ſtewpan. Pour in half a pint of water, a blade 
or two of mace, two or three cloves, an an- 
chovy, a ſmall bundle of ſweet herbs, a piece of 


i 8 butter rolled i in flour, a glaſs of . wine, | 
and an onion. Cover them cloſe, and let them 


ſtew ſoftly till they are tender; then take out 
the ſteaks, flour them, fry. them in freſh butter, 


S and pour off all the fat. Then ſtrain the ſauce 
= they were ſtewed i in, and pour it into the pan, : 


and- toſs it all up together till the ſauce be AN 
hot and thick ; and, if you chooſe to enrich it, 


= you may add a quarter of a pint of oyſters. i 
Lay your ſteaks into the diſh, pour the ſauce 
over them, and ee with ſome Kind, of 


a 5 1 ME 
Murr N. „F 
WHEN you intend to haſh your matten, 5 


: : you muſt eut it in ſlices, and puta pint of gravy . 
or broth into a toſſing-pan, with à ſpoonful 1 


muſhroom. catchup, and one of browning. . 
Add to it a fliced onion, anda little pepper and 


falt Put it over the fre, and thicken it with ” 


butter and flour. When it boils, put in your 


- mutton ; keep ſhaking it till it be perfeatly | 
bot, and then ſerve it up in a ſoup-diſh. 


Andther method to haſh mutton is, cut Jes 5 


thin as you:can, ſtrew a little flour over it; have „ 
ready * grovy,. in Which have been boiled _ 
6—— — _ 
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ſweet herbs, with ſome. onions, ! pepper, and 
ſalt. Put in your meat, and with it a ſmall 
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piece of butter rolled in flour, a little ſalt, a 


ſhalot cut fine, and a few capers alſo cut fine, 


Toſs all together for a minute or two, and have 
ready ſome bread toaſted, and eut into thin ſip- 
pets. Lay them round the diſh, pour in your 


| hath, and garniſh with pickles: and horſe- 
_ radiſh. To toaſt the 150 th be conkower 
as an e 208 


Lain 6 e | 
IN order to ſtew a lamb's head, waſh it a 


pick it very clean. Lay it in water for an hour, 
take out the brains, and with a ſharp knife care- 
fully extract the bones and the tongue; but be 
careful to avoid breaking the meat. Then take 
out the eyes. Take two pounds of veal and two 
pounds of beef ſuet, a very little thyme, a good 
piece of lemon peel minced, a nutmeg grated, 
and two anchovies. Hiving chopped all theſs 
well together, grate two ſtale rolls, and mix all 
with the yolks of four eggs. Save enough of 
this meat to make about twenty balls. Take 
| half a pint of freſh muſhrooms, clean peeled 
and waſhed, the yolks of fix eggs chopped, 
half a pint of oyſters clean waſhed, or pickled 
cockles. Mix all theſe together; but fiſt, ſtew 
your oyſters, and put to them two quarts. of 
gravy, with a blade or two of mace. Tie the 
head with pack thread, cover it cloſe, and let it 
ſtew two hours, While this is doing, beat up 
the brains with ſome lemon-peel cut fine, a lit 


He aa parſley, halt a NRUDEg ata, "he 
a * wa 
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the yolk of an egg. Fry the brains in little 
cakes, in boiling dripping, and fry the balls, 
and keep them both hot. Take half an ounce 
of truffles and morels, and ſtrain the gravy the 
head was ſtewed in. Put to it the truffles and 
morels, anda few muſhrooms, and boil all toge- 
ther; then put in the reſt of the brains that are 
not fried, and ſtew them together for a minute 
or two. Pour this over the head, lay the fried 
brains and balls round it, and garniſh 1 with 
_ lemon: 3 "= 
| KN RUE of Vaan |, 5 e 
1 BEFORE you begin your ſtew, take care : 
5 that the pot or faucepan be very clean, and lay 
at the bottom of it four clean wooden ſkewers. 
Wach and clean the knuckle carefully, and la 
tie in the pot, with two or three blades of mace, _ 
= : little whole pepper, a little piece of. „„ 
WE i ſmall onion, a cruſt of bread, and two quarts 
of water. Having covered it down cloſe, make 
W it boil, and let it only fimmer for two hours. 
When it be enough, take it op, my it in a a diſh, | 
I and ſtrain the broth. on . 


8 8 Head. 


10 hath a calf's head properly requires Cs 
care, and be ſare firſt to waſh it exceedingly ; 
clean. Boil it fifteen minutes, and when it be 
cold, cut the meat into thin broad flices, and 
put it into a toffing- - pany. with two quarts of ED _—_ 
gravy. When it has ſtewed three quarters of an 
hour, put to it an anchovy, a little mace beaten, 
nnd a proper quantity of chyan pepper, of 
E- which Tough taſte, mul be the judge; alſo twa 
= % ponies 


8 ' 4 
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ſpoonfuls of Iemon-pickle, the ſame quantity 
of walnut catchup, half an ounce of truffles 
and morels, a flice or two ef lemon, a bundle 
_ of ſweet herbs, and 4 glaſs of white - wine. 
Mix a quarter of a pound of butter with ſome 
flour, and put it- in a few minutes before the 
head be enough. Put the brains into hot 
Water, and beat them fine in a baſon; then add 
to them two eggs; a ſpoonful of four, a piece 
of lemon- peel cut fine, and a little parſley, 
thyme, and ſage, chopped ſmall. Beat them 
all well together, and ſtrew in a little pepper 
and ſalt; then drop them in little cakes into a 
panful of boiling lard; fry them to a light 


brown, and lay them on a ſieve to drain. Take 


your haſh out of the pan with a fiſh lice, and 
lay it on your diſh Strain your gravy over it, 


alan lay upon it a few muſhrooms, . forcemeat | | | 
balls, the yolks of four eggs, boiled hard, and ² 
the brain cakes. Lemon and en be 


: your garniſh, _ Z 

Another method a haſhing a opti 8 head i 8 
og follows: When you have boiled it almoſt Wi 
enough, take the beſt half of the head, and 
with a ſharp knife, take the fleſh and eyes nice- Wl 
ly from the bones. Lay the meat in a little 
: deep diſh before a good fire, and be careful that 


no aſhes fall into it. Then hack it croſs and 
croſs with a knife, and grate ſome nutmeg all Wl 


cover it. Take the yolks of two eggs, a little 
falt and pepper, a few ſweet herbs, ſome crumbs 
of bread, and a little lemon-peel chopped very 
fine. Baſte the head twice With butter, and 
keep the diſhi turning, that all parts of the head 


* 
. 
} 


the head and tongue into thin bits, and fet on a 
ſaucepan, with a pint of drawing gravy, a little 
bundle of ſweet herbs, an onion; a little pepper 
and falt, two ſhalots, and a glafs of white wine. 


Having boiled theſe together a few minutes, 
ſtrain them through a fieve, and put them into 
a clean ſtewpan with the haſh: Before you put 
the meat in, flour it, and add a few muſhrooms, 

a ſpoonful of pickle, two f poonfuls of catch- 
up, and a few truffles and morels. Having 
ſtirred all theſe together for a few minutes, beat 
up half the brains, and put them in, with a lit- 
8 tle piece of butter rolled in flour, when it muſt 
be again ſtirred, Take the other half of the 
brains, and beat them up with a little lemon- 
— cut fine, a little grated nutmeg, a little 


eaten mace, ſome thyme ſhred ſmall, a little 


pbarſley, the yolk of an egg; and, having ſome 
WS 2ood dripping boiling in a ſtewpan, fry the 
brains in little cakes, about the fize of a erown- 
piece. Dip about twenty oyſters in the yolks of 
eggs, and fry them; toaſt a few flices of bacon, 
and fry ſome forcemeat balls. Heat a pewter WM 
= diſh over a few clear coals, or a china one over is 
a pan of hot water, and pour you hafh into it; 


then lay in it the toaſted head; ſeatter the 


forcemeat balls over the haſh, and garniſh with 


the fried oyſters, the fried brains, and ſome 


* 


the bacon round the diſh. _ 


lemon. Throw the reſt over the haſh, and lay - 


If you wiſh to haſh a calf 's head white, pro- , 
cced thus, We half a pint of gravy, a gill of 


b» bite wine, a little beaten mace, a little nut- 


Ee 
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may be equally brown. Cut the other half of 


r 
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eee Keep ſhaking it over the fire till it 
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meg, and a little ſalt. Throw into your haſh 
a few muſhrooms, truffles, and morels, firf 
parboiled, a few artichoke bottoms, and aſpa- 
ragus tops, (if they be in ſeaſon) a large piece 
of butter rolled in flour, the yolks of two eggs, 
half a pint of cream, and a ſpoonful of muſh-. 
room catchup. Stir theſe all together till it 
become of a token thickneſs, and pour it 
into the diſh. Lay the other half of the head, 
as above-mentioned, in the middle, and; garniſh 
48! in the JO article. 


HASRH ED VEATI. | 
cvrT your veal into round thin ſlices, of the 
fins of a half-crown, and put them into a ſauce- 
Pan, with alittle gravy. Put to it ſome lemon- 
eel cut exceedingly fine, and a tea-ſpoonful of 
'Jemon-pickle. Put it on the fire, and thicken 
it with butter and flour. Put in your veal a 
ſoon as it boils, and juſt before you diſh it up, 
put in a ſpooafut of ern gk wy: oo 
5 ee the diſh. | 
& MIN eE D N "5 
1 HAVING cut your veal into ſlices, at 955 
into ſquare pieces, (but do not chop it) 708 i 
into a ſaucepan, with two or three ſpoonfuls of 
gravy, a little pepper and ſalt, a flice of lemon, 
a good piece of butter rolled in flour, a tea- Wi 
ſpoonful of mon pickle, and a large ſpoonful WW 


\ boils; bor it muſt not boil above a minute, as 
otherwiſe it will make the veal hard.  Sexys it 


1 : uy with gen round the diſh, 5 
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Ox PALAT ES. . 7 
= 8 TEW them till they be tender, RY ; 
mauſt be done by putting them into cold wa- 
cer, and letting them ſtew ſoftly over a gentle 
We fire, till they be as tender as you wiſh. Then 
take off the two fins, cut them in pieces, and 
put them into either your made diſh or ſoup, 

Ws with cock's combs and artichoke bottoms cut 
WT (mall. Garniſh your diſhes with lemon, ſweet- * 
BI breads ſtewed and cut into little N e 

E jj 
[= WHEN you haſh veniſon, cut it in aig 
LL Nlices, and put it, with a large glaſs of red wine, 
nnto a toſſing- pan, with a ſpoonful of muſhroom 
= catchup, the Ahe of browning, an onion ſtuck 
Vith cloves, and half an anchovy chopped 5 
ſmall. As ſoon as it boils, put in your —_— 
3 ſon, and let it boil three or four minutes, Pour 
WT it into a ſoup-diſh, and e with red cab · $1 
. 5 or currant jelly. VVV 
=_ TuR KIR S or. „ ee 
WHEN you ſtew a turkey or a fowl, put 5 
four clean Ne at the bottom, and lay To 2 
WS turkey or fowl therein. - Put in a quart of 
Ws 2:avy, a bunch of celery cut ſmall 85 waſhed 
ec clean, and two or three blades of mace, 
Poet it ſtew gently till there remain only enough. 
bor ſauce, and then add a large piece of butter, 
dbolled in flour, two ſpoonfuls of red wine, the 
ſame quantity of catchup, and a ſufficient 
W quantity of pepper and ſalt to ſeaſon it. Lay 
= Jour turkey or fowl in the diſh, pour * dauer 

5 per it, and ſend it to table, F 


8 rosker 
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ew . Beawed brown. 3 
BONE your turkey, and fill it with foree. 
8 ment, made in the following manner. Take 
. the fleſh of a fowl, half a pound of yeal, the 
| fleſh of two pigeons, and a pickled or dried 
tongue peeled. Chop theſe all | together, and 
beat them in a mortar, with the marrow of a 
beef bone, or a pound of the fat from a loin of 
veal. Seaſon it with a little pepper and falt, 
two or three blades of mace, as many cloves, 
| and- half a nutmeg dried at a great diſtance | 
from the fire, and pounded, Mix all theſe 
well together, and fill your turkey with it, 
Then put it into a little I that will juſt hold 
it, having firſt laid four or five ſkewers at the 
7 bortom of the pot, to prevent the turkey ſtick- 
3 Put in a quart of good beef and 
3 gravy, in which ſweet herbs and ſpice 
have been boiled, and coyer it cloſe, When it | 
has ſtewed half an hour, put in a glaſs of white 
wine, a ſpoonful of catchup, a large ſpoonful | 
Ra rel muſhrooms, and a few freſh ones, if 
1 10 ht be in ſeaſon ;; a few truffles and morels, | 
e 490 a ſmall piece of butter rolled in flour. 
Cover 1t cloſe, and let it ſtew half an hour 
longer, Get little French rolls ready fried, 
and get! ſome oyſters, and ſtrain the liquor from 
them. Then put the oyſters and liquor into 
; a ſaucepan, 2% a blade of MACE, a little white 
Wine, and a piece of butter rolled in flour. 
Let them ſtew till it be thick, and then. fill the 
_ loaves, Lay the turkey i in the diſh, and pour | 
the fauce over it, If there be any fat on the 


e Sat] ad it off, and lay the 0e on each 
| Ws fide 


— 


<0 — . Xp TH * „ — _— AM a. A 4 
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fide of the turkey; but if you have no loaves, 
garniſh with lemon, and make uſe of _— 


dipped 1 in butter and fried. 


STEwWED ON 6% &'s 2. PI 
TAKE tvio fine chickens, and half boil 


them. Then take them up in a pewter diſh, 


and cut them up, ſeparating- every joint one 


from the other, and taking out the breaſt bones. 
If the fowls do not produce liquor ſufficient, = 
add a few ſpoonfuls of the water in which they 


were boiled, and put in a blade of mace, and a 
little ſalt. Cover it cloſe with another diſh; : 
and ſet it over a ſtoye or chafing-diſh of coals. 


Let it ſtew till the chickens e enough. hp : 
then ſend them hot to the table. 175 


SEE E GIBLET SS... 0 
cur the neck in four pieces, it the pi 


W nicnhs in two, and clean well, and ſlice the * 
zard. Let them ſtew in two quarts of water, 
or mutton broth, with a bundle of ſweet herbs, 
a few pepper corns, three or four cloves, an 
anchovy, an onion, and a ſpoc ofal of c 3 50 
When the giblets feel tender, put in a ſpoon- 

ful of cream, thicken it with £ 1 85 
Z ri Na round it, ang ſerve 1 it a 6 in a 1 . 


our and butter, 


33 ; 
STEW your pheaſant in veal gravy, malt Jet ; 


it ſtew till there be juſt enough liquor left 5 
ſauce. Then ſkim it, and put in artichoke 
bottoms parboiled, (ſome. cheitnuts roaſted and 
| blanched, a little beaten mace, and pepper and ; 
lalt a to ſeaſon it, with a gals of wine. 


FL _ Thickea 
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Thicken it with ; a piece of butter telled ig 
flour, if it be not already thick enough. — 
in a little lemon; then pour the ſauce over the 
pheaſant, and put ſome force-meat balls into 
the diſh. A good fowl, truſſed with the head 


ol like a pheaſant, will eat equally” as Soe. 


Woobcocks and PARTRIDGES. 


Your woodcock muſt be cut up as « 
eating, and the entrails worked very fine with 
the back of a ſpoon. Mix with them a ſpoon- 
ful of red wine, the ſame quantity of water, 
and half a ſpoonful of allegar ; cut an onion Y 
into ſlices, and pull it into rings ; roll a piece 

of butter in flour, and put all into your toſſing- 


pan. Shake it over the fire till it boils, then 


5 put in your bird, and when it be thoroughly = 


hot, lay it in your diſh with ſi ippets round, 


. e EP 


_ ſtrain the fauce over it, and lay on the onions | 
in rings. A e is drefled in the fame 


W430: Purge basel, 3 
HAVING cut up your duck as for eating, 


put it in a toſſing- pan, with a ſpoonful of good | 
gravy, the ſame of red wine; and an onion ſliced 1 


exceedingly thin. When it has boiled two or 
three minutes, lay the duck in the diſh, and 
Pour the gravy over it. You may add a tea- 
ſpoonful of caper liquor, or a little brownihg; T 
but remember oe: the Sry mut not * 
| thickened. . 
1 ARE 6, 00, — 1 
: 10 haſh a hare, you muſt cut it in \ fall. | 
pieces, and i you: have any of the "rae 4 
| C 47% 


STE W 8 2nd II AS HE 8. 3 | 


Jeft, rub it ſmall, and put to it a gill of red 
wine, the ſame 1 water, half an an- 
chovy chopped fine, an onion ſtuck with four 
cloves, and a quarter of a pound of butter rolled 
in flour. Shake theſe all together over a flow 
fire, till your hare is thoroughly hot; for it is 
a bad cuſtom. to, let any kind of haſh boil | 
longer, as it hardens the meat. Send your hare 
to table in a deep diſh ; but before you ſend it 
up, fake opt the onion, and lay Gippets round 
the dill. 5 net 8 
CU your hare. into little pieces, and lard 
| them here and there with little flips. of bacon. 
Seaſon them with a little pepper and ſalt, and 
put them into an earthen jug, with a blade or 
two of mace, an onion ſtuck with cloves, and 
| a bundle of ſweet herbs. Cover the jug cloſe, 
that nothing may get in, ſet it in a pot of boil 
ing water, and three hours will do it. Then 
| turn it ont into the diſh, take out the onion 
and ſweet herbs, and fend it hot to table, As 
| to the Jarding, you may omit it, if you pleaſe, 
= STEwED PEAS and LETTUCE. 
PUT a quart of green peas, two large cab= 
| bage-lettuces, cut ſmall acroſs, and waſhed very 
clean, into a ſtew-pan, with a quart of gravy, _ 
and ſtew them till they be tender. Put i 
| {ome butter rolled in flour, and ſeaſon with 
pepper and ſalt. As ſoon as they be of a pro- 
per thickneſs, diſh them up. Some chop them 
fine, and ſtew them with two or three raſhers 
of lean ham; while others like them thickened 


How 
7 5 


with the yolks of four eggs. 
vi dende ſpur expe. 0 


\ 


— — —— —— a * 
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 CoUcuUMBERS. 


IN order to ſtew cucumbers, proceed in the 1 
following manner. Having pated twelve, flic. or 
them as thick as a half-crown, and lay them ; in car. 
a a coarſe cloth to drain. As ſoon as they be mo 
dry, flour them, and fry them in freſh butter ap 
till they be brown. Then take them out with WW 1ar; 
an ege-lice, and lay them on a plate before the and 
Are. Take a whole cucumber, cut a long wil 
piece out of the fide, and ſcoop out all 'the . i 
pulp. Have ready ſome fried onions, peeled hot 
and ſliced, and fried brown with the fliced cu- ont 
cumber. Then fill the whole cucumber With col 
the fried onions, and ſeaſon with pepper and 3 
falt; then put on the piece that was cut out, 5 
and tie it round with packthread. Flour it, h 
and fry it brown; then take it out of the pan, E f . 
and keep it hot. Keep the pan on the fire, 4 
and while you are putting in a little flour with WW - 
one hand, keep ſtirring it with the other. When WW by 

.. thick, put in two or three ſpoonfuls of | 5 
Water, half a pint of white or red wine, and $ 
two ſpoonfuls of catchup. Stir them toge- Wl © 

ther, and add three blades of mace, four cloves, 

half a nutmeg, and a little pepper and falt, all 5 
beat fine together. Stir it into the faucepan, | fr 
and then throw in your cucumbers. Giye in 
them a toſs or two, then lay the whole cucum- th 
ber in the middle, having firft untied it, the ua 
reſt round it, and pour the ſauce all over. Gar- ol 
niſh the diſh with Tres Ons,” and yur it to Wi © 
able. e 2 OR : tk 
. al 
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i i 2 | 
PARE fie pears, and ener quarter Gas 
or ſtew them whole, Lay them in a deep 
earthen pan, with a few cloves, a piece of le- 


a pound of fine ſugar. If the pears be very 
large, they will require half a «Pune of ſugar, 
and half a pint of red wine. Cover them cloſe 


— Ty Fs OOF — oY CP — cz? 4 


hot or cold, and they make a pretty diſh w 


cores taken out. 
1 * H A RD oO N 8. 


B 25 melted butter over them. 


N 
HAVING waſhed your muſcles very 750M 


' 


de a gill of red wine, and a quarter of 


with brown paper, and . them in the oven 
till they be enough. They may be ſerved u «4 = 
it is 


one whole, the reſt cut in en, w_ as 


cuT them about ſix inches long, ring 
them, and ſtew them till they be tender. Then 
WU take them out, flour them, and fry them in 
butter till they be brown. Send them 8 
with melted butter in a cup. Or you may tie 
them upin bundles, and boil them like aſpa. 
ragus. Put a toaſt under them, and 1 942 1 


: from the ſand in two or three waters, put them 
into a ſtew-pan, and cover. them cloſe. Let 
them ſtew til) the ſhells be opened, and then 
take them out one by one, and pick them out 
| of the ſhells. Be ſure to look under the tongue 
to ſee if there he à crab, and if you find one, 
throw away that muſcles. Having picked them 
all clean, put them into a ſaucepan, and to a 
guart of muſcles, put half a * the liquor 
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ſtrained through a ſieve; add a few blades of 
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tle manner, and are a top dith for a grand 
entertainment. Gut and ſcale your Carp or 


fry them 3 in dripping or good ſuet, till they be 

brown. Put them into a ſtew- pan, with a 

5 quart of water, the like quantity of red wine, 
a large ſpoonful of lemon pickle, the ſame of I 
browning, and the like of walnut catchup; 


tity of chyan pepper, a large onion ſtuck Wik 
cloves,” and a ſtick of horſe-radiſh. Cover 
| your pan cloſe, that none of the ſteam may | 
_ eſcape, and let them ſtew gently over a ſtove 
fire, till the gravy be reduced to barely the | 
quantity ſufficient to cover them in the diſh, 
Then take them out, and put them on the diſh 
you intend to ſerve them up in. Put the gravy | 
on the fire, and having thickened it with a 


- little, and ſtrain it over your fiſh. You may 
garniſh them with pickled muſhrooms and 

| ho ed horſe-radiſh, with a ſprig of myrtle, or | 
1 a bunch of pickled | barberries 1 in their 8 


carp, Pres them into a ſtew- Dan,” with 0 
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mace, a ſmall piece of butter rolled in flour, 
and let them ſtew. © Lay ſome toaſted bread 
round the diſh, and pour in the muſcles. 


5 CAR ard TEN... 
CAR and tench may be ſtewed in the fo. 


tench, and having dredged them with flour, 


add a little muſhroom powder, a proper quan- 


large piece of butter, and ſome flour, boil ita 


© a R P, fewed white... was | 
| HAVING ſcaled, gutted, and' watad- your D 


lit J 
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Raule Jepper, ſalt, and whole mace, a bunch of 
ſweet herbs, two onions, and a ſtick of horſe- 
radiſh. Cover the pan cloſe, and let it ſtand an 
hour and a half over a ſtove. Put a gill of 
white wine into a ſaucepan, with an onion, two 
anchovies chopped. fine, a quarter of a pound of 
butter rolled in flour, a little lemon- peel, a lit- 
tle good cream, and about a gill of the liquor 
in which the carp were ſtewed. Having boil- 
ed them a few minutes, add the yolks of two 
eggs, mixed with a little cream, and when it 
| boils, ſqueeze in the juice of half a lemon. 
Pour this el upon. the fiſh, and ſerve them 
wy " 
7 3 


preys, ſeaſon them well with ſalt, pepper, a lit- 
tle lemon- peel ſhred fine, mace, cloves, and 


HAVING ſkinned and gutted your _ al 


nutmeg. Cut ſome thin flices of butter into 


the bottom of your ſaucepan, and having rolled 


your fiſh round a ſkewer, put. them into the .._ = 


pan, with half a pint of good gravy, a gill of 3 


white wine and cyder, the ſame of claret, a 


bundle of marjoram, winter ſavory, and thyme, EF 
and an onion fliced. Stew them over a flow 


| fire, and keep the lampreys turning till they be 


D quite tender; then take them out, and put in 
an anchovy; thicken the ſauce with the yolk-of Mi 
an egg, or a little butter rolled in flour, and Mi 
—_— Nau, it over the fiſh, ſend them up - _  _ 


to table, 
Eels may be Rewed in > the ame manner. 12 


pro u- 


the ſtewed in one and the ſame manner. Half 


then take them up, put to your butter a quart 
of water, two anchovies, and an onion ſliced, F 
and boil them lowly a quarter of an hour. 
Then put your fiſh in again, with a Herring, 


take out the fiſh, and thicken the ſauce with 
butter and flour; then having given it a boil, 
ſtrain it through a hair fieve over the fiſh, And = 
ſerve them up, with oyſter, n or ſhrimp 


into a toſſing- pan, with a little beaten mace, 
and thicken it with flour and butter, Boil 
them three or four minutes; and having toaſted 
a a ſliceof bread, cut it into three-cornered pieces, 
and lay them round the diſh. Put into the pan 
a ſpoonful of good cream; then put in your 
oyſters, and ſhake them round. Obſerve not 
do let the oyſters. boil, as that will make them 
hard, and Go their appearance. Pour them 
. wry a deep plate, or ſoup-diſh, and ſerve them 


04 cy. be ſtewed in the ſame manner. 


and wathed them out of their own liquor, put 
ſome into your ſcollop-ſhells, and ſtrew over | 


Frou DERS, PLaAIriCs; and SOLEs, i 
TH Es E three different ſpecies of fiſh may 


fry them in butter till they be of a fine brown; 
and ſtew them gently twenty minutes. Then 


ſauce in a boat. ; 
$STEWED d 
oP EN your oyſters, and put their liquor 


| Cockles, and indeed almoſt all ſhell-fiſh, 5 


$coLLoOPED e 
HAVING opened your oyſters into a baſon, 


them a few crumbs of bread. oy a ſlice of i 
I butter 


butter on them, then more oyſters, bread, and 
butter ſucceſſively, till your ſhell be as full as 
you intend it. Put them into a Dutch oven to 
brown, and ſerve them up in the ſhells in 
which they are ſcolloped. _ 5 


7 
mW 
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. 
TAKE a large piece of a flank of beef, 


| which is fat at the top, or any piece that 
is fat at the top, and has no bones in it, even. 


the rump will anſwer the purpoſe. Strip the 
bone very nicely, flour. the meat well, and fry 
| itbrowninalargeſtewpan, with a little butter? 
| then cover it in the pan with gravy made in the 
following manner: Take about a pound of 
_ coarſe beef, a little piece of yeal cut ſmall, a 


bundle of ſweet herbs, an onion, ſome whole 


black and white pepper, two or three large 
blades of mace, four or five cloves, a piece of 
carrot, a little piece of bacon ſteeped a ſhort 


brown. Put to this a quart of wine, and let it 
boil till it be half waſted. In the mean time, 
Pour a quart of boiling water into the ſtewpan, 
cover it cloſe, and let it ſtew gently. Strain the 
gravy as ſoon as it be done, and pour it into the 

pan in which the beef is. Take an ounce f 
truffles and morels cut ſmall; ſome freſh 2 5 


muſhrooms alfo cut ſmall, and, two ſpoonfuls 
of catchup. Cover it cloſe, and let it ſtew till 
the ſauce be rich and thick. Then have ready 
ſome artichoke bottoms quartered; and a few 

_ pickled muſhrooms. . Give the whole a boil or 
two, and when your meat be tender, and your 

oy fauce rich, lay the meat into a dith, and port 
the fauce over it. If you pleaſe, you may add 

a ſweetbread cut in ſix pieces, 4 palate ſtewed 
tender, and cut into little pieces, ſome cockſ. 
combs, and a few forcemeat balls. Though 
theſe will be great additions, yet it will do very | 
well without them. Some people, for variety 
fake, when the beef be ready, and the gravy put 
to it, add a large bunch of celery cut ſmall, and 
| waſhed clean, two ſpoonfuls of catchup, anda 
glaſs of red wine; but omit all the other in- 
CLEAN them well, and boil them very ten- 
der; cut ſome of them in ſquare, and ſome in 
long pieces, and then proceed as follows to make 

a rich cooley. Put a piece of butter in out 
ſtew pan, and melt it; put to it a large ſpoonful 
bf flour, and ſtir it well till it be fmooth ; then 
put to it a quart of good gravy, : three ſhalots 
chopped, and a gill of Liſbon ; add alſo fome 
lean ham cut very fine, and half a lemon. Hav- | 
ing boiled them twenty minutes, ſtrain the li- 
gquor through a ſieve, and put it and the palates 
truffles and morels pickled, or freſh muſh- 
_ _. rooms ſtewed in gravy, and ſeaſon to your taſte 


Ty with | 


„ „ O M % 
with pepper and ſalt. Toſs them up five or ſix 
minutes, diſh them up, and garniſh with beet - 
2B TT or 
HAVING half roaſted a breaſt of veal, 
bone it, and put it into a toffing-pan, with a 
quart of veal gravy, an ounce of morels, and 
the ſame quantity of truffles. Stew it till it be 
tender, and juſt before you thicken the gravy, 
| put in a few oyſters, ſome pickled muſhrooms, 
| and pickled cucumbers, all cut in ſmall ſquare 
pieces, and the yolks of four eggs boiled har. 
Cut your ſweetbread in pieces, and fryitofa MY 
light brown. Diſh up your veal, and pour the b 
gravy hot upon it. Lay your ſweetbread, mo- 
rels, truffles, and eggs round upon it, and gar= 
niſh with pickled barberries. This is a proper 
_ diſh at dinner for either top or ſide, and at 
ſupper for M rift en ret 


RUB your ſweetbreads over with the yolk 
of an egg, and ftrew over them crumbs of 
bread, parſley, thyme, and ſweet marjoram 
ſhred ſmall, and ſeaſon with pepper and falt. _ 
Make a roll of forcemeat like a ſweetbread, put 
it in a veal caul, and roaſt them in a Dutch 
oven, Take ſome brown gravy, and put to it 
a little lemon pickle, ſome muſhroom catchup, 
and the end of a lemon, Boil the gravy, and 
when the ſweetbreads be enough, lay them in 
a diſh, with the forcemeat in the middle. Take 
out the end of the lemon, pour the gravy into 
| thediſh, and ſend it up to table. 


* 
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LION MuTmTon 


T AKE off all the ſkin and fat, and cut it 
very thin the right way of the grain; then but. 
ter your ſtewpan, and ſhake ſome flour into it. 
Slice half a lemon, and half an onion, cut them 
e ſmall, and add a little bundle of ſweet 
herbs, mn: a blade of mace, Put theſe and 
your meat into the pan, ſtir it a minute or two, 
and then put in ſix ſpoonfuls of gravy. Have 
ready an anchovy, minced ſmall, and mix it 
with ſome butter and flour. Stir it all * 
ther for fix minutes, and then diſh 1 it E 


Pics FE EHT and E ARS. 
i 1 AVING boiled the feet and ears; lit the 
feet down the middle, and cut the ears in nar- 
row ſlices. Dip them in butter, and fry them 
brown. Puta little beef gravy in a toſſing-pan, 
with a tea-ſpoonful of lemon pickle, a large one 
of muthroom catchup, the fame of browning, | 
and a little. ſalt. IThicken it with a lump of 
butter rglled in flour, and put in your feet and 
cars. Let them boil gently, and when the7 
be enough, lay your feet in the middle of the 
diſh, and the cars round them; then ſtrain | 
pour gravy, pour it over - them, and garviſk 
RY with curled Pty”, „ 
: Ate Yer, WS” IJ 
* A KE as many livers as you = have for 
1 your diſh. The liver of a turkey, and fix fowls 
livers will make a pretty diſh. | Pick the galls | 
from them, and throw them into cold water. 
Take the fix livers, throw them in a ſaucepan, | 
with a quarter: of a nt of gravy, a N 
FA mulh⸗ 


ſize of a nutmeg, rolled-i in flour. Seaſon them 
to your taſte with pepper. and falt, and let them 


Mus ROOM S. 10 


= $ erve-it by with ſippets round the diſh. 
: TIT 


of butter into a ſtewpan, and when it be melted, 


tle flour, toſs them about, and pour in half a 


So Giſh, 


A A 6 o 435 
wüde either pickled or freſh, the fame. 
quantity of catchup, and a piece of butter, che 


ſtew gently ten minutes. In the mean time, 
bcoil the turkey s liver nicely, and lay it in the 
= middle, with the ſtewed livers round it. Pour 
dhe ſauce over all, and garniſh with lemon. ar 


PEEL ſome large muſhrooms, and take out 7 
W the inſide. Broil them on a gridiron, and when 
W the outſide be brown, put them in a toffing- 
pan, with a quantity of water ſufficient to cover 

= them. Having let them ſtand ten minutes, 
put to them a ſpoonful of white wine, the ſame 

of browning, and a very little allegar. Thicken 
it with butter and flour, and boil it a little. * 5 


ScRAPE one hundred of graſs very — OE 
and throw it into cold water; then cut it as far 

as it is good and green, about an inch long, and 

take two heads of endive, clean picked and 
waſhed, and cut very ſmall; a young lettuce, 
clean waſhed, and cut ſmall; and a large onion 
peeled, and cut ſmall. Put a quarter of a pound _ 


throw in the above ingredients. Toſs them 2 by 
about, and fry them ten minutes; then ſeaſon 
them with a little pepper and falt, ſhake i in alit- 


pint of gravy. Let them ſtew till the ſauce be 
* thick and good, and then * all into your 
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- diſh. Garniſh the diſh; Thy a e of the it, 
tle tops of the grals. 


get, fave the liquor, and ſtrain it through a fine 
make the following batter : Take two yolks of 
a little lemon-peel ſmall, a good deal of parſley, 

a ſpoonful of the juice of ſpinach, two ſpoon- 


fuls of cream or milk, and beat it up with flour | 
to a thick batter... Have ready ſome butter ina 


the fire; then have ready a quart of cheſtnuts, | 
thelled and ſkinned, and fry them in the batter. 


fat out of the pan, ſhake a little flour all over | 
the pan, and rub a piece of butter round it 


three or four blades of mace, then the cheſt- 


eggs beat 1 with four ſpoon 
Sur all wel 


5 and lemon. 


on 23 A 8 0 o 8. 


OYSTER Gene 
OPEN a quart of the largeſt oyſters you can 


fteve ; waſh your oyſters in warm water, and 


eggs well beaten, grate in half a nutmeg, cut 


ſtew pan; dip your oyſters one by one into the 
batter, and have ready crumbs of bread, in which 
roll them, and fry them quick and brown; ſome | 

with the crumbs of bread, and ſome without. 
Take them out of the pan, and ſet them before 


When they be enough, take them up, put the | 


with a ſpoon. Then put in the oyſter liquor, 


nuts, and half a pint of white wine; then let 
them boil, and have ready the yr of two 
uls of cream. 
together, and when it be thick 
and fine, lay the oyſters in the diſh, and pour 
the ragoo over them. : Sanin with n | 


—— 
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Lams-STONES. 


5 \AKE what quantity you pleaſe of nb 
Iſtones, dip them in butter, and fry them 
. . a nice brown in hog's-lard. Have ready 4 
little veal gravy, and thicken it with butter 54 5 
flour. Put in a flice of lemon, a little muſh- 
room catchup, a tea-ſpoonful of lemon-pickle, 5 
and a little grated nutmeg. Beat the yolk of 
an egg, and mix it with two ſpoo nfuls of 
thick cream. Put in your gravy, and keep 


thick; then put in the lamb-ſtones, and give 
them a ſhake, When they be properly heated, 
| diſh them up, and _ boiled forcemeat Dn E 

5 round them. | | 


Orx po LATE 3 i 
WASH your 0x-palates i in ſeveral waters, 


then put them in a ſtewpot, and cover them 


four hours, and when. they come from thence, 
| firip off the ſkins, and cut them into ſquare 


mace, and nutmeg. Mix a ſpoonful of flour 
5 brown. Put them in a ſieve to drain, and have 


| 8 half a gh of veal gravy, with alittle 
"NE „ 


ſhaking it over the fire till it Iooks white and 


and lay them i in warm water 7 half an Bor 5 ; 


with water. Put them in the oven for three or 


pieces, Seaſon them with chyan pepper, falt, 


with the yolks of two eggs, dip your palates 
into it, and fry them till they be of a light 3 
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% FRICASEES. 


caper liquor, a ſpoonful of browning, and a 


few muſhrooms, Thicken it with butter and 
flour, and pour it hot into your diſh; then 
lay on your palates, and garniſh. WAL: barber. 
ries and fried * 


Curcrxnns. we 
HAVING ſkinned your. chickens; and cut 


them into ſmall pieces, waſh them in warm 
water, and dry them very clean with a cloth. 
| Seaſon them with ſalt and pepper, and put them 
into a ſtew pan with a little water, a large piece 
of butter, a bunch of thyme, and ſweet marjo- 
ram, an onion ſtuck with cloves, half a lemon, 
or a, little lemon: pickle, a glaſs of wine, an an- 
choyy, and alittle mace and nutmeg. Let them 
ſtew till the chickens be tender, and then lay 
them on your diſh, | Having thickened your | 
gravy. with butter and flour, ſtrain it, and then | 
1 Fr up the yolks of three eggs, and mix them 
with a gill of rich cream. Put this into your 
ravy, and ſhake it over the fire, without ſuffer- 
ing it to boil, Pour this oyer Your; chickens, 5 
En and ſerve them up. 


PuLrLzD „„ NS 


"BOIL. ſix chickens till they be nearly | 
enough; then flea them, and pull the White 
Meſh. ll off from the bones. Put it in a ſtew- | 
pan, with half a pint of cream made ſcalding 
hot, the gravy that ran from the chickens, and 
2 few ſpoonfuls of the liquor they were boiled | 
in. Io this add ſome raw parſley ſhred fine, 
nd give the whole a toſs. or two over the fire; 


Guſt a little flour over a Fon of butter, and 


: + EE ; 


oy. al 
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he killed the night before, and a little more 


a {poonful. of White wine to the above 1 ere 
dients. | 


Prozons. 


and lay round them forcemeat balls. 


and ſtir in the eggs. Keep them ſtirring to 
prevent their curdling, and when the ſauce be 


ſnake them up. Chickens done this way miſt 


than half boiled, and pulled in pieces as broad 
as your finger, and half as long. You may add 


0 UT your. pigeons as above deſcribed for 
chickens, and fry them of a light brown. Put, 
| them into ſome good mutton gravy, and New 
them near half an hour; then put in a flice of 
lemon, half an ounce of morels, and a ſpoonful | 
of browning... Thicken your gravy, and ſtrain 
it over your pigeons. - Garniſh with pickles, | | 


Another method to fricaſee a pigeon is 8b 
follows: : Tale eight | Pigeons, juſt killed, and 8 
cut them in ſmall pieces. Put them into a 
ſtewpan, With a pint of water, and the ſame 
quantity of claret. Seaſon them with pepper 
and falt, a blade or two of 1 mace, an onion, a 
bundle of ſweet: herbs, and a large piece of but- 
ter, rolled in a little flour. Cover it cloſe, and 
let them ſtew till there be juſt enough for 
ſauce. Then take out the onion and ſweet 
_ herbs, beat up the yolks of three eggs, grate half 
2 nutmeg, and with a ſpoon-puſh the meat to 
one fide of the pan, and the gravy to the other, 


fine and thick, ſhake all together. Put the 
meat into the Fc" pour the ſauce over it, and 
Th having ready ſome ſlices of bacon toaſted, and 
S G4 . 1 


= 
1 
4 
81 5 
15 
3 
* : 
4 1 4 
Te. 2 
* 
"oY 
- 
* 5 
4 
Nas. 
. 
14 
9 5 
oF 4 
55 * ; 
V * 
* 
3 
7 ; 
17 » 
7% * 
K * i 
= 
287% 1 | 
$8 
. 
— * 
4334308 
. f 4 
1 
0 * 
x-Y 
+ 
+: 
i 
" 9 
Þ > 
* . «ol 
eels 
* 5 
1 
27 
SY 4 
1 Ly 
LOT 
8 . 8 FF 
7 81 
. bf 1 
Wk 
157 
„ 
1 
Wes, 
* + 
5 E 
| 2 > 
EEE 
3 
8 
— * 
328% 
1 
2 
1 
. 
4 . * 1 
IS 
- 
4-84 
1 
1 
CB 
oY; 
$. 
. 
Bb 
4 LY 
1 FED 
. 
be, 
1 N 8 > 
by wa 
Fe 
20 1 
2 
2 
N 
LEE 
15 
; 3? 
SI 
I 8 * * 
4 * WH > 


bh res 


* wm 
© WE AE rugs big 4 tg 
2 2 > WITS 1 . 
2 * r NN 9 
* n 
2 4 * 8 


8 pRICAS EES. 


oyſters fried, ſcatter the oyſters over it, lay the 
bacon round it, and make uſe of lemon for 
e 7 RAB B 1 Tn 
IN order to fricaſee rabbits Been, cut them 
as for eating, and fry them in butter till they be 
of a light brown. Then put them into a toſſing-. 
pan, with a pint of water, a ſlice of lemon, an 
anchovy, a large ſpoonful of browning, the ſame 
of muſhroom catchup, a tea- ſpoonful of lemon 
pickle, and ſeaſon with ſalt and chyan pepper. 
Stew them over a flow fire till they be enough; 
then thicken your nh and ſtrain it, Diſh 
up your rabbits, and pour the gravy over them, 
Iuoo fricafee rabbits 4p47ze, cut them as above 
directed, and put them into a toffing-pan, with 
_ a pint of veal gravy, alittle beaten mace, a lice 
5 # lemon, an anchovy, a tea-ſpoonful of lemon. 
5 pickle, and ſeaſon with chyan pepper and falt. 
Stew them over a ſlow fire, and when they be 
enough, thicken your gravy with butter and | 
flour; then ſtrain it, and add to it the yolks of 
two eggs, mixed with a gill of thick cream, and 
a little nutmeg grated therein, Take care not 


NEA TonaVk i 
801 your tongues till they be tender, peel 
them, cut them into ſlices, and fry them in 
freſh butter. Then pour out the butter, put in 
as much gravy as you ſhall want for ſauce, a 
bundle of ſweet herbs, an onion, ſome pepper 
and ſalt, a blade or two of mace, and a glaſs of 
white wine, Having ſimmered all * f 
Jöͤĩ7˙'b0Vů TATE ; "ol 


ERNTCASEES 


about half an hour, take out the tongues, ſtrain 

the gravy, and put both that and the tongues 

into the ſtewpan again. Beat up the yolks of 

two eggs, a little nutmeg grated, and a ſmall 

jece of butter rolled in flour. Shake all toge- 

ther for four or five minutes, and diſh it up. 
FCP 

| TAKE ſome lean tripe, cut and ſcrape from 

it all the looſe ſtuff}, and cut it into pieces two, 

W inches ſquare. Cut them acroſs from corner to 

corner, or in what ſhape you pleaſe. Put them 
into a ſtewpan, with half as much white wine 

as will cover them, {liced ginger, white pepper, 

a blade of mace, a bundle of ſweet herbs, and an 

onion. When it begins to ſtew, a quarter of an 

hour will do it. Then take out the herbs and 

_ onion, and put in a little ſhred parſley, the juice 

of a lemon, half an anchovy cut ſmall, a few 

ſpoonfuls of cream, and the yolk of an egg, ora 

piece of butter. Seaſon it to your taſte, and 

when you diſh it up, garniſh it with lemon. 

| HAVING peeled and ſcraped the inſide of 

your muſhrooms, throw them into falt and 1 

Vater; but if they be buttons, rub them with 

flannels, Take them out and boil them in 

water, with ſome ſalt in it, and when they be 

tender, put in a little ſhred parſley, and an onion 

{tuck with cloves. Toſs them up, with a good 

piece of butter rolled in flour, and put in three 

ſpoonfuls of thick cream, and a little nutmes _ 

cut in pieces; but both the nutmeg and the 

onion muſt be taken out before you ſend oe 5 
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muſhrooms: to table. Inſtead of che parſley 
you Ry if n dee hand it, da in a en of 
wine. 
ea 

BA MIL you egge hard, and take out 125 of 
: the yolks whole. Then cut the reſt in quarters, 
yolks and whites together. Set on ſome gravy, 
with a little ſhred thyme-and parlley 1 in it, and 
give it a boil or two, Then put in your eggs, 
with a little grated nutmeg, and ſhake it up 
with a piece of butter, till it be of a proper 


thickneſs. Fry artichoke bottoms in thin flics, I 


and | than with eggs, "eg; Bard, dl mn 
ſmall, e Et: | 
pb n * = 
- CLEAN them well, and cut them into foul 
pieces. Boil them tender in milk and water, 


A 


and put them to drain. Put them into a clean 


ſaucepan, and ſeaſon them with beaten mace | 
and grated nutmeg, and a little pepper and ſalt. 
Pour in a cupful of cream, with a good piece | 
of butter rolled in flour, and keep ſhaking it till | 


it be thick enough. Then diſh it rg ang ll - 


niſh with lemon. 3 1 
| "$0139 bd, 0 5 ad Ws | 
$KIN, ot and —_— ſoles very Tool 
cut off their heads, and dry your fiſh in a cloth. = 


Then very carefully cut the fleſh from the bones 


and fins on both ſides, and cut the fleſh long 
Ways, and then acroſs; fo that each ſole may be 
in eight pieces. Take the heads and bones, and 
put them into a ſaucepan, with a pint of Water, 


a bundle of tweet berbs, an onjon, a little 
w whole L 


— 
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whole pepper, two or three blades of mace, a 


little ſalt, a ſmall piece of lemon- peel, and a 


cruſt of bread. Cover it cloſe, and let it boil 


till half be waſted... Then ſtrain it through a 
ſine ſieve, and put it into a ſtewpan. Put in the 
ſoles, and with them half a pint of white wine, 
a little parſley. chopped fine, a few muſhrooms 
cut ſmall, a little grated: nutmeg, and a piece of 

butter rolled in flour. Set all together on the 
fre, but keep ſhaking the pan all the while till 


the fiſh be enough. Then Ain them uPs and | f 
rr with lemon. 1 


Praler an FrouxpeRs. 


RUN your 1 all „ upon gf I 1 on 


the back- ſide of the fiſh, and raiſe the fleſhon _ 
both ſides, from the head to the tail. Then take 
out the bone clear, and cut your fiſh in fix col- 


lops. Dry it well, ſprinkle it with ſalt, dredge 


| them with flour, and fry them in a pan of hot 

beef-dripping, ſo that the fiſh. may be criſp. 
Take it out of the pan, and keep it warm be- 
fore the fire ; then clean the pan, and put into 
it ſome a_— oyſters, and their liquor {trained, 
ſome white wine, a little grated nutmeg, and 
three anchovies: | Having ſtewed theſe up toge- 


ther, put in half a pound of butter, and then 


your fiſh. * Toſs them well together, diſh them 
on ſippets, and pour the. ſauce over them. 0 
Garniſh with the yolks of eggs, boiled hard, 


and minced, and lemon fliced. In this man- 


TY jau, may kricaſee falmon,, or * firm 


From 


peel, and two or three cloves; then put in 


: together, that they may not curdle; and if you 
put the ſpice in whole, take it out when it be 


and the wine before you put your fiſh in. Jatks 


oo MADETDISHEES. 

| Fas n in general... 
To fricaſce fiſh in general, mA 3 * ac. 
cording to the quantity of your fiſh, and cut 
your fiſhin pieces of the length and breadth of 
three fingers. Then put them and your butter 
into a ſtew-pan, and put it on the fire; but 
take care that it does not boil too faſt, as that 9 
may break the fiſh, and turn the butter into 
oil. Turn them often, till they be enough, 
having firſt put in a bunch of ſweet herbs, an 
onion, two or three anchovies cut ſmall, a lie. 
_ tle pepper and falt, ſome nutmeg, mate, lemon. 


tome claret, and let them ſtew all together. 
Beat up ſix yolks of eggs, and put them in, 

with ſuch piekles as you pleaſe, as oyſters, 
muſhrooms, and capers. Shake them well 


done. The ſeaſoning ought to be ſtewed firſt 
in a little water, and the butter mel ted in that 


8 N well, * n in act manner. * 2 


* 4 * 
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* Preliminary Hints and Oljrontnn. 


Ig this is one of the moſt important chap- 
ters in this book, it may not be impro- 


: 5 per to. give the young cook ſome pa i, 
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It is an important point to take care that all 

| the copper veſſels be well tinned, and kept per- 
fectly clean) from any foulneſs or grittineſs. 
| Before you put eggs or cream into your white 
ſauce, have all your other ingredients well 
boiled, and the whole of a proper thickneſs; 
for neither eggs nor oream will contribute 
much to thicken it. After you have put them 
in, do not ſtir them with a ſpoon, nor ſet your 

pan on the fire, for fear it ſhould gather at the 
bottom, and be lumpy; but hold your pan at 

a proper height from the fire, and keep ſhaking 

it round one way, which will keep the ſauce 
from curdling; and be particularly cautious, 
that you do not ſuffer it to boil. Remember 


you are dreſſing, with a fiſh-ſlice, and ſtrain : 
your ſauce upon it, which will prevent ſmall 
bits of meat mixing with your ſauce, and 


judicious proportion in the mixture of your 
various articles of ingredients. If you make 

| ule of wine, or anchovy, take off its rawneſs, 
by putting it in ſome time before your diſh be 


| + de diſh ſo much as raw wine, or freſh an- 
y. Be ſure to put your fried forcemeat- 
| | © to drain. on a ſieve, that the fat may run 
them, and never let them boil in your 
„ r 


to take out your collops, meat, or whatever 


thereby leave it clear and fine. In brown- 
made diſhes, be particularly cautious that no 
fat floats on the top of your gravy, Which will 
be the caſe if you do not properly ſkim it. llt 
| ſhould be of a fine brown, without any one 
predominant taſte, which muſt depend on the | 


r-ady ; for nothing injures the reputation of a 
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ſauce, as that will ſoften them, and give them 
a preaſy appearance. To put them in after 
the meat be diſhed up, is indiſputably the beſt 
method. In almoſt every made diſh,” you may 
uſe forcemeat- balls, morels, truffles, artichoke 
bottoms, and pickled muſhrooms ; and in ſe. ] 
vera! made diſhes, a roll of forcemeat may ſup- 
ply the plage of balls; and where it can be _ 
een eee it is to be Pe 8 


BEA A A-la- mode. 25 
HAVING boned a rump of beef, lad the 
top' with bacon, and make the following force- 
1 Take four ounces. of marrow, the 
—_— of a penny loaf, a few ſweet. herbs I 
uke ſmall, two heads of garlick, and ſea- | 
ſon them to your taſte with falt, 72 and 
nutmeg; then beat up the yolks or our eggs, 


5 mix all together, and ſtuff it into the beef at 


the parts from whence the bone was extracted, 


and alſo in ſeveral of the lean parts. Skewer it 


round, and faſten it properly with a ſtring. | 
Put it into the pot, throw in a pint of red wine, 
and tie the pot down with ſtrong paper. Put 
it into the oven for three or four hours, and 
when it comes out, if it is to be eaten hot, 


ſkim the fat from the gravy, and add a ſpoon- 


ful of pickled muſhrooms, and half an ounce 


of morels. Thicken it with flour and butter, 


5 Giſh it up, and pour on your N 9 1 


"If with forcemeat- . 


BE E F a. ee HE 4 
TAKE a briſket of beef, bone it, and with 


a knife make holes in it about an inch put 
| ; eh 
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each ethet. Fill one hole with fat bacon, a 
ſecond with parſley chopped, and a third with 
chopped oyſters. Let | theſe ſtuffings be ſea- 
ſoned with pepper, ſalt, and nutmeg. When 
the beef be completely ſtuffed, pour upon it a 
pint of wine boiling Hot, then dredge it well 
with flour, and ſend it to the oven. Let it re- 
| main in the oven better than three hours, and 
when it comes out, ſkim off the fat, ſtrain the 
gravy over the beef, and garniſh with pickles. 


c 
B ONE a rump of beef, or take a part f 
the leg-of-mutton piece, or a piece of the but- 
tock, and cut ſome fat bacon as long as the 
beef be thick, and about a quarter of an inch 
ſquare, Take four blades of mace, double that 

number of cloyes, a little allſpice, - and half a 
nutmeg ' pounded very fine. Chop a good 
handful of parſley, and ſome ſweet herbs of all 

| forts very fine, and ſeaſon with pepper and falt, 
| Roll the bacon in theſe, and then take a large 

larding-pin, and with it thruſt the bacon 
through the beef. When that be done, put it 
in a ftew-pan, with a quantity of brown gravy _ 

| ſufficient to cover it. Chop three blades of 


wm .. . 


the far off. Put your meat and gravy into the 
pan again, and add to it a gill of white wine; 
4 and if it be not properly ſeaſoned, put 20 22:3 
little more pepper and ſalt. Stew them gently 1 
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os MADE DIS HEN 
for half an hour, and add ſome artichoke bot. 


diſh, and pour the ſauce over it. Some put 


ſome ſmall onions, and then thicken the ſauce; 
they then put the meat in, and with a gill of 


1 


1 CUT a rump of beef into ſteaks half an inch 
thick, as ſquare as you can, and about ten 


as the beef, and about three parts as long. 
Put part of the yolk of an egg on the beef, and 
put the bacon on it, and the yolk of an egg on 
the bacon.” Put ſome good ſavory forcemeat 
on that, ſome of the yolk of an egg on the force. 
| meat, and then roll them up, and tie them 
round with a ſtring in two places. Put ſome 
crumbs of bread, and ſome of the yolk of an 
egg on them. Then fry them brown in a 
large pan, with ſome beef dripping, and when 
they be fried ſufficiently, take them out, and 
put them to drain. Melt ſome butter in a 
 ſtew-pan, put in a ſpoonful of flour, and ſtir it 
well till it be ſmooth. Then put in a pint of 
good gravy, with a gill of white wine, and then 
put in the olives, and ſtew them for an hour. 
Add ſome muſhrooms, truffles and morels, 
forcemeat- balls, ſweetbreads cut in ſmall pieces, 
and ſome ox-palates. Squeeze in the Juice of 


| half a lemon, and ſeaſon it with pepper and 


toms, morels and truffles, ſome oyſters, and x 
ſpoonful of vinegar. Put the meat in a ſoup. 


carrots and turnips cut in round pieces, and 


white wine added, ſtew it gently for half an 


"Er DYE. 


inches long. Cut a piece of fat bacon as wide 


_ 


FOE $4 
LY a 
; 


lt, Toſs them up, and having carefully ſkim- 
med off all the fat, 1 
garniſh with lemon and beet root... 


SY 4 BY 1 7 ; 


F.: 4 


- - 


pan, put in your e 


* 


for about two minutes. 


# 
. : 


| and ſend them to table. 


little pepper. Stew it in a pan of ſtrong broth, 


lemon, 7 8 


ay them in the diſh, and 


TAKE rump-ſteaks, or any tender piece of 
beef, cut like Scotch collops, ? but larger, and by 


wo minutes. Put in a pint of gravy, 
| alittle butter rolled in flour, and ſeaſon it with 
«oper and Alf e 
into thin flices, 4 few capers, half a walnut, 

and a little onion ſhred fine. Having ſdewed 3 
them five minutes, put them into a hot diſh, 


"I . f oy 7 F 5 5: 2 F 
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hack them, a little with a Knife; flour, them, 
and having melted a little butter in your ſtew- 
and fry them quick 


Desi Pans yi. oy, 
_ CUT the meat off the bone of a rump, cut 
it acroſs, and flour it. Fry the thin part brown. | 
in butter, and ſtuff the thick end with ſuet, 
broiled cheſthuts, an anchovy, an onion, and a 


and when it be tender, lay both the fried and 
the ſtewed together in your diſh.- Cut the 
fried in two, and lay it on each fide of tze 
ſtewed. Strain the gravy in Which it was ſtewedʒ 
but to it ſome pickled gerkins chopped, ane 
ſome broiled cheſtnuts, Thicken it with a 
piece of burnt butter, and gibe it two or three: 
Alt, pour it over the beef, and garniſh with 
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pour ſoup richer, you may add a pound or two 
of ſome fried mutton-chops to your broth when 


The Infide of aSurLomM of BxET forced. 


1 
a * 
7 * * 1 7 


eee BOUII LIE BA r 
PU the thick end ef a brifket of beef into 
a kettle, and cover it over with water. Let it 
boil faſt for two hours, then ſtew it cloſe by 
the fire ſide for ſix hours more, and fill up the 
kettle as the water falls. Put in with the beef 
ſome turnips cut in little balls, ſome carrots, | 
and ſome clary cut in pieces. About an hour 
before it be done, take out as much broth x; | 
will fill your ſoup-diſh, and boil in it, for n 
hour, turnips and carrots cut out in little round 
or ſquare pieces, with ſome celery, and ſeaſon 
it to your taſte with ſalt and pepper. Serve it 
up in two diſhes, the beef in one diſh, and the 
foup in another. If you chooſe it, you may put 

pieces of fried bread in your ſoup, and boil ina 
few knots of greens; and if you would hare 


you take it from the beef, and let it ſtew for | 
an hour in the broth.; but remember to take 
out the mutton before you ſerve. it up. 


II up the fat of the inſide, and with a 
ſharp knife cut off all the meat. cloſe to the | 
bone. Chop it ſmall; take a pound of ſuet. 
and chop that ſmall; about as many crumbs of 

| bread, a little lemon-peel,' thyme, pepper, and | 
falt, haffa nutmeg grated; and two fhalots chop- } 
ne. AE together, with a glaſs of red 
wine, and then put the meat into the place Jou 


ſkewer it down with fine ſkewers, and om 
VVV 


mY 
i. 


 - 6h 4% 
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with paper. The paper muſt not be taken off 
till the meat be put on the diſh, and your meat 
muſt be ſpitted before you take out the inſide. 
Take a quarter of a pint of red wine, and two 
ſhalots ſhred ſmall ; boil them, and pour it into 
the diſh, with the gravy that comes out of the 
The Infide of a Rumy of BERT forced, 
THIS muſt be done nearly in the fame man 
ner as the above, only lift up the outſide ſkin, 
take the middle of the meat, and proceed as be- 
fore directed. Put it into the fame place, and 
with fine ſkewers put it down cloſe, ' _ 
J 


TAKE a briſket of beef, half a pound of 
coarſe ſugar, two ounces of bay-ſalt, and a 
pound of common ſalt. Mix all together, rub 
the beef with it, lay it in an earthen pan, and 
turn it every day. It may lie a fortnight in this 
| pickle; then ſerve it up with ſavoys or peaſe=. KB 
pudding; but it eats much bettet when cold 
and cut ant f... , 
 PoRCUPINE of @ BREAST of VEAL. © 
TAKE the fineſt and largeſt breaſt of veal 
you can procure, bone it, and rub it over with 
| the yolks of two eggs. Spread it on a table, 
and lay over it a little bacon cut as thin as pol. 
hble, a handful of parſley ſhred fine, the yolks f! 
of five hard- boiled eggs chopped ſmall, a little 1 
lemon- peel cut fine, the crumb of a penny loaf 
ſteeped in cream, and ſeaſon to your taſte with 
lalt, pepper, and nutmeg. Roll the breaſt 5 
Cloſe, and ſkewer it up. Then cut fat bacon, 


. , 


] 
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and the lean of ham that has been à little boil. 
ed, (if you uſe the ham raw, it will turn the 
veal red) and pickled. cucumbers,. about two 
inches long, to anſwer the other lardings. Lard 
it in rows, firſt ham, then bacon, and then cu- 
cumbers, till you have larded every part of the 
'veal. Put it in a deep earthen pot, with a pint 
of water, and cover it, and ſet it in a flow oven 
for two hours. As ſoon as it comes from the 
oven, ſkim off the fat, and ſtrain the gravy 
through a ſieve into a ſtew pan. Put in a 15 I 
of white wine, a little lemon- pickle and caper- 
_ Hiquor, and a ſpoonful of muſhroom catchup. 
Thicken it with a little butter rolled in Hour, 
lay your pore nos on the diſh, and pour it hot 
gs it. Have ready a roll of forcemeat made 
in this manner: Take the crumbs of a penny 

ef; half a pound of beef ſuet ſhred fine, the | 
yolks of four eggs, and a few chopped oyſters. 1 
Mix theſe well together, and ſeaſon it to your | 
_ taſte with chyan pepper, falt, and nutmeg. 
Spread it on a veal caul; and having rolled it up 
cloſe like a collared eel, bind it in acloth, and 
| boil it an hour. Being thus furniſhed ich 
your roll of forcemeat, cut it into four ſlices, | 
and lay one at each end, and the other at the 
| ſides, Have ready your  fweetbread cut in ſlices 
and fried, and 13) them round it, with a few | 
muſhrooms. When game is not to be had, Ji 

| will ſerv ve as a grand bottom diſh. . 


Upl 1.211. in > Arms is 


es HAVING: cut veal into thick 5 lard 
ther bar bacon, ; AN ENT "Weng? wath 3 
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jr, file, beaten lice, clove,” dune, and 
chopped parſley. . Cover the bottom of your 
ſtewpan with flices of fat bacon, lay the veal 
upon them, cover the pan, and ſet it over the 
fire for eight or ten minutes, juſt to be hot, and 
no more. Then, with a briſk fire, brown your 
veal on both fides, and ſhake ſome flour over it: 
pour in a quart of good broth or grayy, cover Y 
it cloſe, and let it ſtew gently till it be enough. = 
Then take out the flices of bacon, and ſkim all _ 
the fat off clean, and beat up the yolks of three 
eggs, with ſome of the gravy. Mix all together, 
and keep it ſtirring one way till it be ſmooth 
| the diſh, pour the ſauce over it, and garniſh 
with lee, on , ̃ * EE 2 


. * 


_-- NEW VEAL OR 
TAKE a neck of veal, and cut off the ſcrag- 
end, and part of the chine-bone, in order tio 
make it lie flat in the diſh, Then chop ver7 
fine a little parſley and thyme, a few ſhalots and 
muſhrooms, ind ſeaſon with pepper and falt, 
Cut middling-fized lards of bacon, and roll 
them in the herbs and ſeaſoning, Lard the 
lean part of the neck; put it in a ſtewpan, with 
lome lean bacon, or the ſhank of a ham, and te 
chine-bone and ſcrag cut in pieces, with a little 
| beaten mace, a head of celery, onions, and three 
or four carrots. Pour in as much water as will 
cover it, ſhut the pan cloſe, and ſtew it ſlowly 
two or three hours, till it be tender. Then 
{train half a pint of the liquor through a fine 
leve, ſet it over a ſtove, let it boil, and keep 


8 


— 
5 * 
oo 4-1 
1 : 
MN 5 
4) 40 5 
ITT! 
- . 
1 : 
1 3 
iy | 
79 
p 
, 
} g 
i J 
1 b 
ig 
ig 
Wy: 1 } 
M 
nh I 
17 
71 
[0 . * i; < * 
n 
'N 1 
4 . 1 
Din 
4 * 
11 
| d : 
4 i 6 
UN 4 
Ft: 
1 { 
F. : 
1 A 
115.2, 1988 
the x 
1 4 
1 
3, 
1 " 1 * 1 
154* 
i 
ei 
4.78 
Qt 
\ * » 
15:7 hel 
* of 1 i 
i 3 : 
ih } il be 
1 us 
N 
9-49) 5 
1 RING 
4: 2:28 
1 14 
7 * 7 1 
x +42: 38 
„ 
1:91 . 
1.1118 
= N 
79 
r 
J%s & 
1 hs.” * 
b 141 bY 
- NY. J 
— 1 118 
TT 
3 331288 
154988 
. 
. 1 
Bt . 
" 
qP ob „ 
5 #1 = , 
inn 
1 
1 8 
„ : 
x * 
e 
Wes 
2, "ll k 
Hs. 
_ 
. 
+. a 
1 
r g 
28H"; . 
. wh B43 
- HO EER 
"27 T8 
1 4 08 L 
„ 
NH 11 2 x * 
n 
F 
L N 
1 5 
n 
. i "Tx 
1 ng 
# 1108 
1 + 
r 
15388 . 8 
1 75 
"7, 141738 
> 1. 
© * "4 
r 
'* 
_ rm 
__ 
1.4 1 
3» (238 
SURE (72>! ; 
I __ F 
"3 1 | 
1 
b 1 * : 
—_ 
+ 4115784 : 
"MF; 161 =<- 
1 my: % 
Fa 1 4 
1 
+3108 
#3 ir 
8 8 
1 
„ b 
. —.— 
1 
11 
8 HEHE 0 
1 20 
3 1 I ' 
13 1 g 
T 
1 . 
1 
2 9 at \ n 
* 47 e 
hg, 73 0 . 
4 Wl. ib 
4 
* DR 
IS ball is 1 
15 1 ? 
£ THI 5 
n 
38s 
1 
1 
"hl 
Lok i 0 
TS, [F4 | 
. 1 
1 . 
= 
4" 
wet 1 
_ a 
2% 42» 
Tik * 1 „ 
_ 7 ] 
_ 
., 557575 
4 N 
6 i*45 E: 
©”. 
5 £ 
. : - 
. * 
# 8 4 * 
— 4 
1 3 
14 . 5 I 
1 % 2 7 
* wha 
> 
1 
I "8 HY . 
be = 
3 3 k 
' + 66m 
WE 
r 
= * 8 2 
| I 
LR | 8 o 
WH 
* DT ws 6” © 
_— 
PT | . 
+ 
+ 
1 * . — 
1 [4 885 
«ZH * : , 
+= ws 14 N 
I. 3 : b 
l by I: 1 
© Sl 
188 2 
FOG. __ 
Hh 225 
DI. : 
. 20 
+ i 4 þ 
. 


SJ; EY 
4A, 2 
— grt. 

825 


e 
18 — 
4 % —_— 2 
— — — 
5 
3 
A - 
ö 2 


r 


= 5 ns LEE 
| OE Doe nn ag © Eran: 
—— : 7 5 IE 
I 7 — 48 2- cx ety x fate: 
OS Egon RP" 
8 4 A MR Spe; axon 6 88 
SS ͤ IE 
8 rr 
& he er Ar EH * 


— 
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ſtirring it till it be of a good brown, but take 
care not to let it burn. Then add more of the 
liquor, ſtrain off the fat, and keep it ſtirring till 
it become thick and of a fine brown. Then take 


a” 


the veal out of the ſtewpan, wipe it clean, and 


7 


ve or fix minutes over a gentle fire to take the 
glaze, and then lay it in the diſh, with the 


glazed fide upwards. Put into the ſame ſtewpan 
as much flour as will lie on a fix-pence, ſtir it 

| aboyt well, and add ſome of the braize liquor 
if any be left. Let it boil till it be of a proper 
thickneſs, ſtrain it, and pour it into the bottom 


> 


of the diſh. Squeeze in a little lemon juice, 
and. fend it up to ble. 


VIE On 


TAKE, a fillet. of vel, and haying ent of 


large collops, hack them well with the back of 
a knife. Spread very, thinly forcemeat over 
each of them, and roll them up, and roaſt them, 
or bake them in an oven. Make a ragoo cf 
_ oyſters and ſweetbreads cut in ſquare bits, a few 
muſhrooms and morels, and lay them in the diſh 
with the rolls of veal, If you have oyſters 
enough, chop and mix ſome of them with the 
forcemeat, as it will add much to its goodneſs. 
Put nice brown gravy into the diſh, and fend 
them up hot, with forcemeat balls round them. 
„„ ERICANDA ( 


TAKE a le 


* oy 


before 


112 the larded ſide down upon the glage; ſetit 


thick part of it ſteaks half an inch thick, and 
fix inches long. Lard them with ſmall char- 
doons, and dredge them with flour. Broil them 


q 


A 


ed and ſqueezed 


before the fire till they be of a fine brown, and 
then put them into a large toſſing- pan, with a 
quart of good gravy, and let them ſtew half an 


hour. Then put in a flice of lemon, a little an- 


chovy, two tea-ſpoonfuls of lemon-pickle, a 
large ſpoonful of walnut catchup, the ſam e of 
_ browning, a little chyan pepper, and a few mo- 
der, take them up, and thicken your gravy with 
butter and flour. Strain it, put your fricando's 
in the diſh, pour your gravy on them, and gar. 
niſh with lemon and barberries. Some lay fried 
forcemeat balls round them, or forcemeat.roll- 
| ed in veal caul, and yolks of eggs boiled hard, 
Which has a very good effect, oO 


HAVING nicely taken out the bone from a 
fillet of veal, make a forcemeat in the following 
manner: Take the crumbs of a penny loaf, half 
| pound of fat bacon ſcraped, an anchovy, two 
or three ſprigs of ſweet marjoram, alittle lemon. 
peel, thyme, and parſley. Chop theſe well to: 
gether, and ſeaſon them to your taſte with falt, 
chyan pepper, and a little nutmeg grated, Mix 
up all together with an egg and a little cream, 
and with this forcemeat fall up the place from 
| whence the bone was taken. Then make cuts 
all round the fillet, at about an inch diſtance 
from each other. Fill one nick with forcemeat; _ 
a ſecond with ſpinach that has been well boil- _ 
| ſqueezed; a thigd with crumbs of bread, 
| chopped oyſters, and beef marrow; a fourth 
with the forcemeat, and thus fill up all the holes 
OL OE > 


4 C3 
+ ns 
4 N 
ns 
it. P 
mo 
A 10 
1 I 
= 
, 7 
. * 

„ 
Ft 
Fa 
4 a 
74 
. 4 
3:0 
| $6.4 
Fe. An 
! EF 
1-4 
* 1 
* 
WM 
13 
I 
_ 
- xc 9 
13 
4. 
ov 7 
340 
$f 
1 5 
* 
} N 
; 5 4 
f IH 
2 
RR” 
3 
3 
e 
; A f 
- 
11 
= 
133 
by 
* +1, 
+ 9 
1 
x 
"17 
i 
EEE 
l = 
* HA 
3 
„ 9 
1 
i 
3 
WAY 
By 
2% 
Ro 1.5 
= 
bh: 
a 1 
| 
" 
4 
> 
1 


, 4 2 . . — 
22 3 3 . 06 TWEY he * 
* OLIN , , ISS, - Re : e 
. * - CS br ng * o * < & l * * 8 5 -» . 
4 - . 4 * F DALY . 5 - — . . * K dna 3 
2 — Pe «0 L n 8 7 N Wy — 4 * 7 A * —_— - Sh q 
2 e — . rt Teng —— p D _ — ſe ey P a ESL g 2 g 
o 29 4 m4 Wh. 4 n n * 2 8 5 1 2 ap I My 
1 r 4 T —— 3 7 L , 27 5 3 
r * 5 2 n . 
= 


: . 3 * 
"= - + iy i EY „ 8 5 + EEE — 2s e "5, A o Gs, FA 2 — — * —— . 
g : c OE ne P 


pieces of bacon. Set the heart in the middle, 


round the fillet. Wrap the caul.cloſeround ir 
and put it in a deep pot, with a pint of wate; 
Make a coarſe paſte to lay over it, in order t 
prevent the oven giving it any dilagreeahle 

| taſte. As ſoon as it be taken out of the oven, 
ſkim off the fat, and ppt the gravy, into a ſtew. 
pan, with a ſpoonful of muſhroom, catchuy, 
another of lemon-pickle, five boiled artichoke 
bottoms cut in quarters, two ſpoonfuls of 
browning, and half an ounce of morels and 
truffles. © Thicken the ſauce with butter. and 
four, give it a gentle bee e your veal into 
| the diſh, and pour your fauge oyer it. 


4158 1:0, nenn NT ne | 
STUFF a calf's heart with forcemeat, and 
| ſend it to the oven in an earthen diſh, with a 
little water under it. Lay butter over it, and 
dredge it with flour. Boil half the liver, andall | 
the fights for belf as bout; the hop tem | 
| ſmall, and put them in a toffing-pan, with a |! 
pint of gravy, a ſpoonful of catchup, and one of 
denon fe e in half a lemon, ſeaſon 
with pepper and falt, and thicken with a good 
piece of butter, rolled in flour. When you diſh 
it up, pour the mincemeat in the bottom, and = 
have the other half of the liver ready fried of a | 
fine brown, and cut in thin flices, and little 


* 
* 
.% 


and lay the liver nd bacon over the minced | 
"Carr's HEART roaffed. | 


| HAVING made a forcemeat of the crumbs 
el half a penny loaf, a quarter, of a pound 0f | 


FR 
* 
wh : 
* . 
_ | 
« 


& 


little pepper, ſalt, nutmeg, and the yolk Sf an 


and keep turning it till it be thoroughly roaſts 


L 


it in, and put to it two quarts of water, half a 


R 


MADE DIS HES. wy 


beef {uct chopped ſmall, a little parlley, {ſweet 0 
marjoram, and lemon- peel, mixed up with a 


egg, fill the heart with it, and lay a veal caul 
| over the ſtuffing, ora ſheet of writing paper, io 
5 keep it in its place, | Lay it in a Dutch oven, | 


When you diſh it up, lay flices of lemon round 
it, and pour good melted butter over it, 


_ THIS is an elegant top-diſh, not very ex- 
penſive, and is prepared in the following man- 
ner: Take the hair off a large calf's head, as 
directed in the mock- turtle, p. 26. Then raiſe 
off the ſkin with a fharp- pointed knife, and as 
much of the meat from the bone as you can 

| poſlibly get, ſo that it may appear like a whole |} 
head when ſtuffed ; but be careful not to cut 
holes in theſkin. Then ſcrape a pound of falt 
| bacon, take the crumbs of two penny loaves, a 

| ſmall nutmeg grated, and ſeaſon to your tale 
with falt, chyan pepper, and a little lemon- 
peel. Beat up the yolks of fix eggs, and mix 

all up into a rich forcemeat. Put a little of it 
into the ears, and the reſt into the head. Then 
put it into a deep pot, juſt wide enough to take 
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pint of white wine, a blade or two of mace, a 
bundle of ſweet herbs, an anchovy, two ſpoon- 
fuls of walnut and muſhroom catchup, the ſame _ 
quantity of lemon-pickle, and a little falt and 
chyan pepper. Lay a coarſe paſte over it to 
keep in the ſteam, and put it for two hours and a 


e 


N J * ; 5 8 . y F ra pry - 5 
ed ho nog Or ĩ˙ OST OSS, 


_ ſtewed a quarter of an hour, put in two turnips 


mnmuace, and a tea-ſpoonful of muſhroom powder. 


then take up your mutton, and keep it hot. Put 


= M A D E DIS H E 8. 


half in a very quick oven. When you e's it 
out, lay the head in a ſoup-diſh, ſkim off the 
fat from the gravy, and ſtrain it through a hair 
ſieve into a toſſing- pan. Thieken it with a lump | 
of butter rolled in flour, and when it has boiled 
a few minutes, put in the yolks of fix eggs well 
beaten, and mixed with half a pint of cream. 
Have ready boiled a few forcemeat balls, half 
an ounce of truffles and morels; but 4 not 
ſtew them in the gravy. Pour the gravy over 
the head, and garniſh with truffles and morels, 
. FE balls, barberries, and muthrooms. 


Ha of a Neck of MoTTox. _ 38 


| HAVING cut. the beſt end of a neck of 
mutton into chops, in ſingle ribs, flatten them, 
and fry them of a light brown, Then put them | 
into a large faucepan, with two quarts of water, 
a large carrot. cut in ſlices, and when they have 


cut in ſquare pieces, the white part of a head | 
of celery, two cabbage lettuces fried, a few heads 
Po: aſparagus, and ſeaſon all with a little chyan | 
pepper. Boll, them all together till they be 
tender, and put it into a tureen or , 
Without any thickening to the gravy. . 


SHOULDER of Mur ron fared. 


PUT a ſhoulder of mutton, having firſt half : 
boiled! it, into a toſſing- pan, with two quarts of 
veal gravy, four ounces of rice, a little beaten | 


Stew it an hour, or till the rice be enough, and 


: 5 Lug the rice nals: a 1 of. r and a Po of | 
) | | OE. butter 


2 * 


| * 


MADE DISHES. roy 


butter rolled ĩ In flour, Then ſhake it 0 , and 
boil it a few minutes. Lay your mutton; on 


3 the diſh, and pour your gravy over it. You 
may nn with either pickles or barberries. : 


ABAS of Murrox. 


LAY the caul of a leg of veal in a Fe 
diſh, of the fize of a ſmall punch bowl, and take 
the lean of a leg of adden that has Nen kept 


a week. Having chopped it exccedingly ſmall, 


take half its weight in beef marrow, the crumbs : 


of a penny loaf, the rind of half a Laon grated, 


half a pint of red wine, two anchovies, and the 
yolks of four eggs. Mix it as you would ſauſage 
meat, and lay it in the caul in the infide of the 
' diſh. Faſten the caul, bake it in a quick oven, 
and when it comes out, lay your diſh uphde> 
| down, and turn the whole out. Pour over it 
| brown SOV: pour veniſon fauce into a | boat, 1 
2nd m TO, 
SRE SC Ru uss and N Fr 


| 7 HIS is a pretty fide or Corniſh diſh, FP N 
may be thus prepared. Boil fix ſheeps rumps 
in veal grayy; then lard your kidnies with _ 
| bacon, and ſet them before the fire in a tin oven, 
| As ſoon as the rumps become tender, rub them | 
2 with the yolk of an egg, a little grated nuts 
meg, and ſome chyan pepper. Skim the fat 
85 fa the gravy, and put the gravy in a toffing. © 
pan, with three ounces of boiled rice, a ſpoon- 
; catchup and 
muſhroom. powder. Thicken it with flour and 
butter, and give it a gentle boil. Fry your 
_ Tumps till t] 5 


e uſe of pickles for garniſh, 


ful of good cream, and a litt 
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you diſh them up, lay them round on the rice, 
10 that the ſmall ends may meet in the middle 


lay a kidney between every rump, _ garniſh 
with barberries and red cabbage.” an 


SnO DER MUT Ox Goiled withOwin le 
A ſhoulder of mutton, or veal, may be boiled 

15 ſame way, which muſt be put into the pot 
when the water be cold; and when it be 
enough. ſmother it with onion lance. rhe 


my +” MyTToN hebobed. 
5 HAVING cut a loin of mutton into four 
- pieces, take off the ſkin, rub them with the 
| yolk of an egg, and ſtrew over them a few 
crumbs of bread, and a little parſley ſhred fine. 
Spit and roaſt them, and keep-baſting. them all 
the time with freſh butter, in order to make the 
= frothriſe, When they be properly done, put 
=_— Aalittle brown gravy under FRO and make vie 
_ ”axy of 1 for garniſn. TY 
LE G of MurTon, 2 WA 1 gol. 1 
: TAKE a leg of mutton, and let it hang fora 
fortnight i in an ny place ; ; then ſtuff e every part of wy 
it with ſome cloves of garlic, rub it wit 
per and falt, and then roaſt it. When it 3 
properly roaſted, ſend it up, with, ſome. god 
. and red wine in the diſh, . 


IIS of Mu TTON, raafted math Foe 77 
. your mutton in every part with 
Ds Lit roaſt it, and garniſh with horſe-radiſh, 


Leo of MuTToN roafted with Oyſters: 
TAKE a leg of mutton that has Been two | 
or three days killed, ſtuff every part of it with 7 
PE oyſters, _— it, and * as urs . 
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HAVING got what number of mutton 
chops you pleaſe, rub them with pepper, ſalt, 
nutmeg, and a little parſley. Roll each chop 
in half a ſheet of white paper, well buttered in 
the inſide, and rolled cloſe at each end. Boil 
ſome hog's-lard or beef-dripping 1 in a ſtewpan, _ 
and put the fteaks into it. Fry them of a fine 
brown, lay them in your diſh, and garniſh with 
fried parſley. Serve them up with good gravy 
in a ſauce- boat; but be particularly careful, 


that you do not break the paper, nor have any 


fat in the diſh; to an which, "uy ſhould 


: by drained carefully. 


 SHOUL DER o Murrox, in n mY | 
der of mutton, and when it 
be roaſted almoſt enough, carefully take off tine 
{kin about the thickneſs of a crown piece, and | 
alſo the ſhank bone at the end. Then ſeaſon 
both the ſkin and ſhank bone with pepper and 
alt, a little lemon- peel cut ſmall, and a few _ 
ſweet herbs and crumbs of bread. Lay this 
on the gridiron, till it be of a fine brown ; and 
in the mean time, take the reſt of the meaty 
and cut it like a haſh, about the bigneſs _s 
ſhilling. Save the gravy, and put it to it, with — 
a tew ſpoonfuls of ftrong gravy, a little nut- 
meg, half an'onion cut fine, a ſmall bundle of 
herbs, a little pepper and ſalt, ſome gerkins 
cut very ſmall, a few muſhrooms, two or three 
truffles cut ſmall, two ſpoonfuls of wine, and 
a little flour dredged into it. Let all theſe 
ſtew together very ſlowly for five or ſix minutes, 
ö main care chat it do not boil. Take out the 
iS 2 5 33 Leet 


TAKE a fſhou 
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ſweet herbs, lay the n in a the _ and the 
broiled upon it. 


jeg of veal, the ſize and thickneſs of a crown 
piece, and put a piece of butter browned in 
your toſſing-pan. Then lay in your collops, 
and fry them over a quick fire. Shake and 
turn e and keep them on a fine froth. 
When they be fried of a light brown, put them 
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keep them warm. Put cold butter again into 
your pan every time you fill it, and fry them 
as before, and ſo continue till you have finiſhed 
them. When you have fried them all brown, 
pour the gravy from them into a toſſing- pan, 
with half a pint of gravy made of the bones 
and bits you cut the collops off, half a lemon, 
a little anchovy, half an ounce of morels, a 
large ſpoonful of browning, the ſame of catch- 
up, two tea-ſpoonfuls of- lemon-pickle, and | 
ſeaſon to your taſte with ſalt and chyan pep- 
— Thicken it with butter and flour, let it 
boi 


collops, and ſhake them over the fire, but 
take care not to let them boil. When they 
have ſimmered a little, take them out with an 
egg-ſpoon, and lay them on the diſn. Then 


Lay on them forceme 
of bacon curled round a ſkewer: and boiled. 
Throw a few muſhrooms over them , and gu 
viſh with barberries and lemon. ; 


eee Conrrors. 3 
0 UT. your collops off the thick part ofa I 


into a pot, and ſet them upon the hearth, to 


it five or ſix minutes, and then put in your 


ſtrain your gravy, and pour it hot on them. 
at-balls, and little flices 


sw rr- 


5 
 SwEETBREADS: &-la-daub. 
HAVING procured three of the fineſt and 


| largeſt ſweetbreads,, put them for five minutes 


into a ſaucepan of boiling water. Then take 


them out, and when they be cold, lard them 


with little pieces of bacon, a row down the 
middle; then a row on each fide, with lemon- 
ce] cut the fize of a ſtraw; then a row on 


each ſide of pickled cucumbers, cut very ine. 
put them into a toffing-pan, with good veal 


gravy, a little juice of lemon, eee 


of browning. Stew them gently for a quarter 
bol an hour, and a little before they be ready, 
- thicken with flour and butter. Diſh them up, 
and pour the gravy over them; lay round them 
bunches of boiled celery, or * e and 
Z W with harberries or parſley. — 


Ox Find Jomn...:... OE 
cur a ſtale leg of mutton into as 9 cal⸗ . 


i lops as you can, and take out all the fat ſine ws. 
Seaſon them with ſalt, pepper, and. mace, and | 
ſtew among them a little ſhred parſley, thyme, | 
and two or three ſhalots. Put a good lump of 
. butter into a ſtew- pan, and as ſoon ; AS it be "Sy = 
put in all your collops. Keep Alring them 1 
with a wooden ſpoon till they be three parts 15 
done, and then add half a pint of gravy, a lit- 
tle j juice of lemon, and thicken it with flour 
and butter. Let them fimmer four or five 
minutes, and they will be quite enough; but 
if you let them boil, or have them ready before e 
vou want them, they will grow: hard. Throw _ 
fried pieces of bread, cut in dices, over and e 
1 round EN and krye them up hot. 5 


Lans's. 
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* AVING {ſkinned the head, ſplit it, 100 
take out the black part of the eyes. Then 
waſh and clean it well, and lay it in warm wa. 
ter till it look white. Waſh and tlean the 
purtenances, takeoff the gall, and lay thein in 
water. Having boiled it half an hour, mince 
very ſmall the Heart, liver, and lights, and put | 
the mince-meat in a toffing⸗ -pan, with a uart 
of muttog gravy, half a lemon, a little gh Fa 
428 and ſome pepper and falt. Thicken it with 
= flourand utter, a ſpoonful of cream, and jult 4 
= boil it up. When the head be boiled, rub it | 

| over with the volk of an egg, ſtrew over it 
erumbs of bread, a little ſhred parſley, and 
ſome pepper and falt. Baſte it well with but⸗ 
ter, and brown it before the fire, or with 2 | 
falamander. Put the purtenances in the diſh, | 
ow hy the head over it, and EDU, with * 
- r lemon. boner b 


n jp £4 
=_ T 0 diefs a diſn of lamb bits, ſkin the - 90 4 
—_ and ſplit them. Lay them on a dry cloth 
 . with the ſweetbreads and liver, and dredge 

them well with flour. Fry them in lard or 
BW | butter till they be of a light brown, and then 
=. hy them on a ſieve to drain- Fry a good 
3 quantity of parſley, lay your bits on the diſh, 
tie parſley in Iumps over it, and p00: dene 
them melted butter. i 


„ Las of LAM e „ 
TAKE out all the meat with a 2 


5 and ny leave the {in and fat W =. [ 


it. Make the ow you cut out of it into TOE 
meat, in this manner. To ten pounds of meat, 
add three of beef ſuet cut fine, and nicely 
dounded in a marble mortar. Take away a 5 
the ſkin of the fuet, and mix that and the meat 


ten cloves, five or fix large [blades of mace, 
dried and beat fine, half a large-nutmeg grated, 
a little pepper and falt, a little lemon- peel cut 
gane, a very little thyme, ſome parſley, and four 
eggs. Mix all together, put it into the ſkin 
| again juſt as it was, in the ſame ſhape, ſew it 
up, roaſt it, and Gas it with butter. Cut the 
loin into ſteaks, and fry. it nicely, Lay the 


3 Fl it up, with A e of good gravy, Lg = 
into the diſh. . 


BARBACUED, ES 
HAVING dreſſed a pig of ten OR . : 


| chop. them very ſmall. Then put them into 


penny loaf, half a pint of red wine, four ounces 
of butter, and half a, tea-ſpoonful of chyan 


it into your pig's belly, and ſew it up. Lay 


briſk fire, and ſinge it well. Put into your 
dripping-pan three bottles of red wine, baſte 


when it be half roaſted, put under the pig two 
benny loaves. If there be not wine enough, 


with four ſpoonfuls of grated bread, eight or 


leg in the diſh, and the loin round it. Then 


| as if it were to, be roaſted, make 2 forcemeat i ” | , 
the following manner. Take the liver of the 
pig, two anchoyies, and fix ſage leaves, and 


a marble mortar, with. the crumbs- of half "RN 


pepper. Beat them all together to a paſte, put | Y ; 


| Jour pig down at a good diſtance, before a large EY 


it with the wine all the time it be roaſting, and 


* „„ IO * >” 


| loaf on each fide.” Strain your ſauce, and pour 
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put in more, and when the pig be near enough, 
take the loaves and ſauce out of the dripping- 
pan, and put to the ſauce half a lemon, a bundle 
of ſweet herbs, and an anchovy chopped ſmall, 
| Boll it a few minutes, and then draw your pig 
A 4 F td» 
after having roaſted.it four hours. Put into the 
pig's mouth an apple or a ſmall lemon, and a 


it on them boiling hot, and ſerve it up garniſh- | 
ed with ſlices of lemon and barberries. 
e OB Px & ws Pere Dunes” <5 
HAVING cut off the head, and divided the 
pig into quarters, lard them with bacon, and 
| ſeaſon them well with falt, pepper, nutmeg, 
_ cloves, and mace. Place a layer of fat bacon at 
the bottom of a kettle, lay the head in the mid- 
dle, and the quarters round it. Then put ina 
bay leaf, an onion ſhred, a lemon, ſome carrots, 
1 70 and livers, and cover it again with | 
bacon. Put in a quart of broth; ſtew it for an 
hour, and then take it up. Put your pig into a 
ftewpan, pour in a bottle of white wine, cover it 
dloſe, and let it ſtew for an hour very ſlowly. If 
Fou ſerve it up cold, let it ſtand till it be ſo; 
then drain it well, and wipe it, that it may look | 

_ white, and lay it in a diſh, with the head in the | 
middle, and the quarters round it. Throw ſome | 
green parfley overall, Either of the quarters ſe- | 

© og make a pretty diſh. If you ſerveit up | 
hot, you muſt, while the pig be ſtewing in the | 
wine, take the firſt gravy it was ſtewed in, and 
 fkim'off the fat, and ſtrain it. Then take 2 | 
ſweetbread cut into five or ſix flices, ſome 


1 
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truffles, morels, and muſhrooms, and ſtew all 
together till they be enough. Thicken it with 
the yolks of two eggs, or a piece of butter roll- 
ed in flour; and when your pig be enough, take 

it out, and lay it in your diſh. - Put the wine it 

Vas ſtewed in to the ragoo, and then pour it all 
over the pig, and uſe lemon for garniſh. _ 
A PiG6MaTzLovE...: 


HAVING gutted and ſcalded your pig, and 
taken off the head and pettitoes, cut your pig 
into four quarters, and put them, with the head 
and toes, into cold water. Cover the bottom, 
of a ſtewpan with ſlices of bacon, and place the 
quarters over them, with the pettitoes, and the 
head cut in two. Seaſon the whole with pep- 
per and ſalt, a bay- leaf, a little thyme, an onion, 
and add a bottle of white wine. Then lay on 
more ſlices of bacon, put over it a quart of 
water, and let at boil. Skin and gut two large 
eels, and cut them in pieces about five or ſix 
inches long. When your pig be half done, put 

in your eels; then boil a dozen of large craw- 
fiſh, cut off the claws, and take off the ſhells of 
the tail, When your pig and eels be enough, 
lay firſt your pig in the diſh, and your pettitoes 
round it; but do not put in the head, as that 
will make a pretty cold diſh. Then lay your 
els and craw- fiſn over them, and take the li- 
quor they were ſtewed in; ſkim off the fat, and 
add to it half a pint of ſtrong gravy, thickened 
vith a little piece of burnt butter. Pour this 
der it, and garniſh with lemon and craw-fiſh. 
Fry the brains, and lay ION nd and all over 

˙ ms a 


* 
* 


by 
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the diſh. This will do for a firſt courſe t 
RAY fo Oe OO OO EIT 11] 
_ - PICK large fine gooſe clean, ſkin and bone 
it nicely, and take off the fat. Then take a | 
dried tongue, and boil. and peel it. Take 1 
fowl, and treat it in the fame manner as the 
gooſe; ſeaſon it with pepper, falt, and beaten 

| mace, and roll it round the tongue, - Seaſon the 
gooſe in the ſame manner, and put both tongue 
 and-fowl into the gooſe. Put it into a little 
pot that will juſt hold it, with two quarts of 
beef gravy, a bundle of ſweet herbs, and an 
onion. Put ſome ſlices of ham, or good bacon, 
between the fowl and gooſe; then cover it cloſe, M 
and let it ſtew over a fire for an hour very 
flowly. Then take up your gooſe, and ſkim off 
— the fat ; ſtrain it, and put in a glaſs of red 
wine, two ſpoonfuls of catchup, a veal ſweet- 
bread cut ſmall, ſome truffles, muſhrooms, and} 
©  morels, a piece of butter rolled in flour, and, it 
_ wanted, ſome pepper and falt. Put the goold 
in again, cover it cloſe, and let it ſtew half an 
bour longer. Then take it up, pour the ragod 
cover it, and garniſh with lemon, You mult re- 
member to ſave the bones of. the gooſe an 
_ fowl, and put them into the gravy When it 04 
fürſt ſet on. It will be-an improvement, if vod 
toll ſome beef marrow between the tongue and 
ttbe fowl, and between the fol and goole; 48 1 
will make them mellow, and eat the finer. Bet 
fore we conclude this article, it may not bg 
amiſs to obſerve, that the beſt method to bon 
a gooſe or fowl of any fort, is to begin 0 * 

W mm !! mn ol 
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breaſt, and take out all the bones without cut- 
ting the back; for when it be ſewyed up, and you 5 
come to ſtew it, it generally burſts in the back, 

whereby the ſhape of it is ſpoiled. Is 


CUT a couple of fine ducks into quarters, 
and fry them in butter till they be a little 
brown. Then pour out all the fat, duſt a little 
four over them, and put in half a pint of good 
gravy, a quarter of a pint of red wine, an an- 
chovy, two ſhalots, and a bundle of ſweet 
herbs. Cover them cloſe, and let them ſtew a 
quarter of an hour. Take out the herbs, ſkim 
off the fat, and let your ſauce be as thick as 
cream, Garniſh with lemon or barberries, and 
ſend-it up to f a bf 0 


HAVING finged and drefled your ducks, #Þ 


lard them quite through with bacon rolled in 
ſhred parſley, . onions, thyme, pepper, ſalt, and 


beaten mace. Put a few ſlices of fat bacon in 


the bottom of a ſtewpan, the ſame of gammon 
of bacon or ham, two or three ſlices of beef or 


real, and lay your ducks in with their breaſt 
downwards, Cover the ducks with ſlices the | 


Tot or two, a turnip, a head of celery, an onion, 
four or five cloves, a blade of mace, and s little 


whole epper. Cover them cloſe down, and let 
them ſimmer a little over a gentle ſtove till the 


broth or water, cover them down again as cloſe- 


ly as you can, and.ſtew them gently till they be TT 


13 © enough. 


1 


CAREFULLV bone your turkey, without 
ſpoiling the look of it, and ſtuff it with the fol- 
lowing forcemeat: Chop ſome oyſters very fine, 
take ſome crumbs | of br ead, pepper, : ſalt, and | Lo 


9 - 


” 
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enough, which will require two or three hours. 


Then take ſome parſley, an onion or ſhalot, 2 


few gerkins or capers, and two anchovies, | 
chop them all very fine, and put them in a ſtew. 
pan, with part of the liquor from the ducks, 2 

little browning, and the juice of a lemon. Boil 
it up, and cut the ends of the bacon even with 
the breaſts of your ducks. Lay them on your 


diſh, pour the ſauce hot upon them, and fene 


them up. eee Ws,” 
Tore b-ladaute, 


ſhalots, and a very little thyme, parſley, and 


butter. Having filled your turkey with this as | 
full as you think proper, ſew. it up, tie it in a | 
cloth, and boil it white; but be cautious not to 
boil it too much. You may ſerve it up with 
good oyſter ſauce, or you may make a rich gravy | 
of the bones, with a piece of veal, mutton, and 
bacon, ſeaſoned with ſalt, pepper, ſhalots, and 
a little mace, Strain it off through a ſieve; and 
having before half boiled your turkey, ſtewitin | 
this gravy, juſt half an hour. Having well im- 
med the gravy, diſh up your turkey in it, after 
you have thickened it with a few muſhrooms } 
itewed white, or ſtewed palates, forcemeat balls, Y 
{weetbreads, or fried oyſters, and pieces of le- 
mon. Diſh it with the breaſt upwards. If 


truffles to your ſauce. 


you choole it, you may add a few morels and 


Fowrs 


hs WL S een dens 
HAVIN G ſkewered your' fowl as for b6il- 


ing, with the legs in the body, lay on it a layer 
of fat bacon, cut in pretty thin ſlices; then 
wrap it round in beet leaves, then in a caul of 
veal, and put it into a large ſaucepan, with 
three pints of water, a bunch of ſweet herbs, 
two or three blades of mace, a gill of Madeira 
wine, and half a lemon. Stew it till it be quite 


tender, then take it up, and ſkim off the fat, 
and thicken your gravy with flour and butter. 


strain it through a hair ſieve, and put to it a pint 


of oyſters, about a gill of thick cream, and keep 


ſhaking your toſſing- pan over the fire. When it 
has ſimmered a little, ſerve up your fowl with 


the bacon, . beet-leaves, and caul on, and pour 


your hot ſauce _ it.  Barberries « or red ber- | 


root — be uſe 


as a garniſh. 


FOWL S e 


PICK 4 fowl clean, cut open ths WY 
and take out the entrails. Take the ſkin 5 
whole, and havin cut the fleſn from the bones, i 7 


chop it with half a pint of oyſters, an ounce of 
beef marrow, and a little pepper and falt. Mix 
it up with cream, and lay the meat on the 
bones; then draw the ſkin over it, and ſew up 

the breaſt. Then cut large thin ſlices of bacon, 
and lay them over the breaſt of your fowl ; tie 
on the bacon with packthread, and roaſt it for 

an hour before a moderate fire. Make = 
| brown gravy ſauce; pour it on your diſh, take 
off the bacon, and lay in your fowl. Serve * 


UP, Sate with e muſhrooms, W 5 


; 


he, 7 
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Artificial CHIicRENS or Pi@toxs, 
HAVING made a rich forcemeat with 
chickens, lamb, or veal, a piece of fat bacon, 
a little butter, the yolk of an egg, and ſome 
parſley, ſeaſoned with pepper, falt, and a tha. 
lot, work it up into the ſhape of chickens or 
- Pigeons, putting the feet of the bird you intend 
it for in the middle, ſo as juſt to appear at the 
bottom. Roll the forcemeat in the yolk of an 

egg, then in crumbs of bread, and ſend them to 
the oven, on tin plates well buttered, and do 
not let them touch each other. Bake them of a | 
light brown, and pour gravy into the diſh, or 


ſend them to table dry. 3 £4 
CI REENS in ſavory fel. 
TAKE two chickens, and roaſt them, Boil } 
ſome calf's feet to a ſtrong jelly; then take out | 
the feet, and ſkim off the fat; beat up the 
whites of three eggs, and mix them with half 
_ a pint of white wine vinegar, the juice of three 
lemons, a blade or two of mace, a few pepper- 
corns, and a little ſalt. Put them to your 
jelly; and when it has boiled five or ſix mi- 
nutes, ſtrain it ſeveral times through a jelly- 
bag till it be very clear. Then put a little in 
the bottom of a bowl large enough to hold your | 
_ . chickens, and when they be cold, and the jelly 
ſet, lay them in with their breaſt down. Then 
All your bowl quite full with the reſt of your 
jelly, which you muſt take care to keep from 
letting, ſo that when you pour it into the bow! 
it will not break. Let it ſtand all night; and 
the next day put your baſon into warm Water, 
..... ⁵ĩ⅛ä — 2 


CTT 
̃retty near the top. As ſoon as you find it 
looſe in the baſon, lay your diſh over it, and 
turn it out whole. 81 K 1 


' 


: GET Ow eee 
HAVING. cut the ſkin of a large fowl 
down the breaſt, carcfully flip it down fo as to 
take out all the meat, and mix it with a pound 
| of beef ſuet cut ſmall. Then beat them toge- 
ther in a marble mortar, and take a pint. of large 
oyſters cut ſmall, two anchovies, a ſhalot, a few 
ſweet herbs, a little pepper, ſome nutmeg 
grated, and the yolks of four eggs. Mix all 
theſe together, and lay it on the bones, | then Fs aj 
draw the ſkin over it, and ſew it up, Put the 
pow into a bladder, and boil it an hour anda 
quar ter. 7 Stew ſome oy ſters in good gravy, 5 
thickened with a piece of butter rolled in flour, 
take the fowl out of the bladder, lay it in yourrt 
diſh, and pour the ſauce over it. Garniſh with  Þ 
lemon. It eats much better roaſted, with the | 


_ lame ſadpey 4s ator ron ay 7 
%  E ED - 
WITH your finger raiſe the ſkin from the - | 
| breaſt-bone of a large fowl; or turkey; cut a bi 
_ veal ſweetbread ſmall, a few oyſters, and muſh- 
rooms, an anchovy, a little thyme, ſome lemon 
| peel, and ſeaſon them with pepper and nutmeg. | 
Chop them ſmall, and mix it with the yolk of 
an egg. Stuff it in between the ſkin and the, 
fleſh, but be careful not to break the ſkin, and |} 
_ then ſtuff what quantity of oyſters you pleaſe | 


into the fowl. If you think proper, you may 
hard the breaſt of your fowl with bacon, Roaſt 
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it with a paper over the breaſt, make good gravy, 


and garniſh with lemon. 
8 Pio EON S rcompore. 


SKEWER fix young pigeons in the ſame 
manner as for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown. Put them into: ſtrong brown gravy, 
and when they have ſtewed three quarters of an 
hour, thicken it with a lump of butter rolled in 


flour. Make your forcemeat in this manner. 


_ Grate the crumbs of half a penny loaf, and 
' ſcrapea quarter of a pound of fat bacon, which 


| will anſwer the purpoſe better than ſuct. Choy 


a little parſley and thyme, two ſhalots, or an 


_ onion, ſome lemon-peel, and a little "nutmeg 


grated ; ſeaſon them with pepper and alt, and 
mix them up with eggs. When you ſerve them 


up, ſtrain your gravy over them, and lay force. 


west halſs round em. 


Rene,, a0 
HA 


into a toſſing- pan, with a quart of graxy, Stew 


them till they be tender; then take off the fat, 

and put in a tea-ſpoonful of lemonepickle, a 
| large ſpgonful of walnut catchup, the ſame of 
browning, à little falt, and chyan pepper. 
 Thicken your gravy, and add half an opnee.of | 
morels, and four yolks. of eggs boiled hard. 
and eggs round them, and ſtrain youp Jauce 
e ebnen 900; een 


„ - 


„ ads. - a. Seas. td BS 


(ING picked, drawn, and waſhed your | 

pigeons very clean, ſtuff. their craws, and lard 

them down the ſides of the breaſt, } Fry them 
of a fine brown in butter, and then, put them 


. 
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over them. Serve it up, garniſhed with lemon- 
pe and barberries. To 


PIGEONs in ſavory Jelly. 


the . and feet on, put a ſprig of myrtle in 
their bills, and make a jelly for them in the 
ſame manner as before directed for chickens, 
and treat them the ſame in every other reſpect. 


Small Bi RDS 7 ſavory Felly. 


of eight ſmall birds, with their heads and feet 
| on, and ſew up their vents. Put them in a 
jug, cover it cloſe with a cloth, and ſet them in 
2 kettle of boiling water till they be enough. 
Drain them, and make your jelly as before, and 
put a little into a baſon. When it be ſet, lay in 
| three birds with their breaſts down, and cover | 
them with the jelly. When it be ſet, put in 
the other five, with their heads in the middle, 


3 reed for chickens. 


1 Phorendine Hax RES. . 
LET. your hare be a full-grown one, and let 1 
it hang up four or five days before you caſe it. 


except thoſe of the head, which muſt be left en- 5 


it the following forcemeat: Take the crumbs 
of a penny loaf, the liver ſhred fine, half a 
| pound of fat bacon ſcraped, a glaſs of red wine, 
an anchovy, two eggs, a little winter ſavory, 
ſome ſweet-marjoram, thyme, and a little pep- 


5 Pie falt, and DRtneg,. Having put A into 


Ar E R you have roaſted your pigeons with 


pur a good piece of butter into the bellies 


and proceed in the fame manner as before di- . 


Leave on the ears, but take out all the bones, og 


tire, Lay your hare on the table, and put into 5 
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the belly, roll it up to the head, ſkewer it with 

the head and ears leaning back, and tie it wih 

packthread, as you would a collar of veal. 

Wrap it in a cloth, and boil it an hour and an 

| half, ina ſaucepan covered, with two quarts of | 

N Water. As ſoon as the liquor be reduced to 

ahbout a quart, put in a pint of red wine, a 

ſpoonful of lemon-pickle, one of catchup, and 

the fame of browning. Then ſtew it till it be 

reduced to a pint, and thicken it with butter 

rolled in flour. Lay round your hare a few mo- 

rels, and four flices of forcemeat boiled in a 

caul of a leg of veal. When you diſh it up, 

_ © draw the jaw- bones, and ſtick them in the eyes 

for horns. Let the ears lie back on the roll, 

and ſtick a ſprig of myrtle in the mouth. Strain 

Pour ſauce over it, and garniſh with barberries 
© renee RABBIT TE 


SEIN three young rabbits, but leave on the 
ears, and waſh and dry them with a cloth. Care- | 
fully take out the bones, but leave the head 
whole, and proceed in the ſame manner as | 
above directed for the hare. Have ready a white 

| ſauce made of veal gravy, a little anchory, tb. 

. , juice of half a lemon, or a tea-ſpoonful of le- 
© Mon-pickle, Strain it, and take a quarter of 
a pound of butter rolled in flour, ſo as to make | 

. the ſauce pretty thick. | Keep ſtirring it whilſt ö 
tthe flour is diſſolving. Beat the yolk of an egg, 

put to it ſome thick cream, nutmeg, and falt, 
and mix it with the gravy. Let it ſimmer a 
little over the fire, but not boil, and pour it over 


„„ 


Kr Py 


the ſame pudding into them as directed for 


out the jaw-bones, and ſtick them in the eyes, 


5 livers boiled and frothed. : 
Ra B B 1 Ts in . No 


; an earthen pipkin, with a quart of good broth, 


TAKE young rabbits, ſkewer them, and put 
roaſted rabbits. When they be roaſted, draw 


to appear like horns. Then take off the meat 
dlean from the bones; but the bones muſt be 
left whole. Chop the meat very fine, with a 
little ſhred parſley, ſome lemon- peel, an ounce 
of beef marrow, a ſpoonful of cream, and a lit- 
lle alt. Beat up the yolks of two eggs boiled 
| hard, and a ſmall piece of butter, in-a marble _ 
mortar ; then mix all together, and put it into 
a toſſing-pan. Having ſtewed it five minutes, 
muy it on the rabbit where you took the meat 
off, and put it cloſe down with your hand, to 
make it appear like a whole rabbit. Then with . 
a ſalamander brown it all over. Pour a good 
brown gravy, made as thick as cream, into the -_ 
_ diſh, and ſtick a bunch of myrtle in their 
mouths. Send them up to een with their 


' HAVIN G divided your rabbits into quar- | 

ters, you may lard them or not, juſt as you 

pleaſe. Shake ſome flour over them, and fry 
them in lard or butter. Then put them into 


aglaſs of white wine, a little pepper and falt a Þ 
bunch of ſweet herbs, and a ſmall piece of dut-⸗ — 
ter rolled in flour. Cover them cloſe, and let 
them ſtew⸗ half an hour; then diſh them up, - 
: nd pour the ſauce over them. "Garniſh 
1 e + N 
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with Seville oranges cut into thin llices, and 
notched. 


Ham or Gammon of 2 roaſted. 
TAKE off the {kin of your ham or gammon 
as ſoon as it be half boiled, and dredge it with 
oatmeal ſifted very fine. Baſte it with butter, 
which will make a ſtronger froth than either 
crumbs of bread or flour, Then roaſt it, and 
hen it be enough, diſh it up, and pour brown I 


gravy into your diſh. Send it AP. en 
with green, parſley. 


e Harico, by way! of . 
9 UT a large neck of mutton into two en 


e and put the ſcrag part into a ſtewpan, with four 


large turnips, and as many carrots, into a gallon 
of water. Let it boil gently over a flow fire till 

- . all:;the goodneſs be out of the meat, but not 
| boiled to pieces. Then bruiſe the turnips, and 
two of the carrots fine into the ſoup, by way of 
thickening it. Cut and fry ſix onions in but- 
ter, and put thai; in. Then cut the other part 


of the mutton into chops of a moderate ſize. | 


Fry them in butter, put them to the ſoup, and 
let it ſtew very ſlowly till the chops be very ten- 
der. Cut the other two carrots that were 
boiled into what ſhape you pleaſe, and put them 
in juſt before you take it off the fire. Seaſon it 
with pepper and ſalt to your taſte, and ſerve; it „ 
in a ſoup-diſh as hot as poſſible. . 


CucuMBERS awwith Rood 25 


PARE, quarter, and cut ſix large cucumbers 
into ſquares, about the ſize of a dice. Put 


them into e boiling waters and give them a boil. 
1 Then 


MADE DISHES. 125 


Then take them out of the water, and put them 


into a ſtewpan, with an onion ſtuck with cloves, 

a ſlice of ham, a quarter of a pound of butter, 
ind a little ſalt. Set it over the fire a quarter of 
in hour, keep it cloſe covered, ſkim it well, and 
hake it often, for it is apt to burn. Then 
dredge in a little flour, and put in as much veal 
gravy as will juſt cover the cucumbers, Stir it 
well together, and keep a gentle fire under it 


till no ſcum will riſe. Then take out the ham 
nd onion, and put in the yolks of two eggs 


beat up with a tea-cupful of good cream. Stir 
it well for a minute, then take it off the fire, 
| and juſt before you put it into the diſh, ſqueeze. 


ima little lemon-juice. 
fire or ſix poached eggs. 


-4 ee ee 


TAKE a handful of parſley, two pickled her. _ 
rings, four boiled eggs, both yolks and whites, 
and the white part of a roaſted chicken. Chop 

them ſeparately, and exceedingly ſmall. Take _ 
the lean of ſome boiled ham ſcraped fine, and 
turn a china baſon upſide down in the middle 


of a diſh. Make a quarter of a pound of but- 


ter into the ſhape of a pine-apple, and ſet it on 
_ the baſon's bottom. Lay round your baſon a a 
ling of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chickens, 
and then herrings, till you have covered your- . 
balon, and diſpoſed of all the ingredients. Lax 
the bones of the pickled herrings upon it, with 
their tails up to the butter, and let their head 
lie on the edge of the diſh. Lay a few ca- 
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with Seville oranges cut into thin lies, and 
notched. 


Ham or Es f N . 
WT AKE off the ſkin of your ham or gammon 


as ſoon as it be half batted and dredge it with 
oatmeal ſifted very fine. Baſte it with butter, 
which will make a ſtronger froth than either 
crumbs of bread or flour, . Then roaſt it, and 
when it be enough, diſh it up, and pour brown 


_ gravy into your diſh. Send it 1 i 
with green parſſey. 


if; Har1co, 3 way of . 
. large neck of mutton into two 8 
and put the ſerag part into a ſtewpan, with four 
large turnips, andas many carrots, into a gallon 
of water. Let it boil gently over a flow fire till 


all the goodneſs be out of the meat, but not 
| boiled to pieces. Then bruiſe the turnips, and 
two of the carrots fine into the ſoup, by way of 
thickeningit. Cut and fry ſix onions in but- 


5 ter, and put che in. Then cut the other part 


of the mutton into chops of a moderate ſize. 


Fry them in butter, put them to the ſoup, and 


„„ youne ſtew very ſlowly till the chops be very ten- 


der. Cut the other two carrots; that were. 
| boiled into what ſhape you pleaſe, and put them 


= juſt before you take it off the fire. Seaſon it 


with pepper and ſalt to your taſte, and frye it WP. 
in a Soy ag as hot as poſſible. ERS 


& 1 


Cucunszkxs with EGG. e 


pA R E, quarter, and cut ſix large cucumbers 1 


into ſquares, about the fize of a dice. Put 


ah them into boiling watts and sive them a boil. 
1 7 Then | 


Then take them out of the water, and put them 


a flice of ham, a quarter of a pound of butter, 
ind a little ſalt. Set it over the fire a quarter of 
an hour, keep it cloſe covered, {kim it well, and 
hake it often, for it is apt to burn. Then 
dredge in a little flour, and put in as much veal 


in a little lemon- juice. 


4 


fre or en 


. 
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into a ſtewpan, with an onion ſtuck with cloves, 


gravy as will juſt cover the cucumbers, Stir it 

well together, and keep a gentle fire under it 

till no ſcum will riſe. Then take out the ham _ 

and onion, and. put in the. yolks of two eggs 

beat up with a tea-cupful of good cream. Stir 

it well for a minute, then take it off the fire, 

and juſt before you put it into the diſh, ſqueeze 
ay on the top of it 


5 ASOLOMON- GUN DP. 
TAKE a handful of parſley, two pickled her-. 
rings, four boiled eggs, both yolks and whites, 

nd the white part of a roaſted chicken. Chop | 
them ſeparately, and exceedingly ſmall. * Take 
| the lean of ſome boiled ham ſcraped fine, and 
turn a china baſon upſide down in the middle 
of a diſh. Make a quarter of a pound of but. 
| ter into the ſhape of a pine- apple, and ſet it on 

the baſon's bottom. Lay round your baſon a 
(ing of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chickens, 
and then herrings, till you have covered your- 
| bafon, and diſpoſed of all the ingredients. .Lay 
the bones of the pickled herrings upon it, with 
their tails up to the butter, and let their head 
lie on the edge of the diſh. Lay a few ca- 


e 0 and put them into a frying- pan, in which 


1 fide, and lay it on your diſh, but do not turn it. 
Hold a hot ſalamander over it for half a minute, 


cut off all the green in ſmall p 


. * 7 «. aa 
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pers, and three or "four r pickled 292 round 
5 uy WA. | 2 


£ N 
1 . 


N ACCAR THESES! 
HavIN G boiled four ounces of maccaroni 
till it be quite tender, lay! it on a ſieve to drain, 
and then put it into a tofling-pan, with about a 
gill of cream, and a piece of butter rolled in 
flour. Boil it five minutes, pour it on a late, 
lay Parmeſan cheeſe toaſted all over it, and as it 

| foon . cold, ſend it up, on a water-plate 


5 AMULETS... 
BEA 8 is eggs, ſtrain them through a 5 4 


muſt be a quarter of a pound of hot butter. 
Throw in a little boiled ham ſcraped fine, a lit- 
tle ſhred parſley, and ſeaſon them with pepper, | 
falt, and nutmeg. Fry it brown on the under 


— to take off the raw look of the eggs. Some p put | | 
mn clary and chives, and ſome put in 'opions. 
Serve it up with curled; parſley, ſtuck in it. 


ANMU LRT of As? ARA GUS... | 
BEAT up ſix eggs with cream, boil f nk & of 
the largeſt Us fineſt aſparagus, and When boiled 

ieces ! Mix them 

with the eggs, and put in onen pepper and alt. 

* Make a ſlice of butter hot in a pan, and put | 
| En in, and ſerve them VP jig 7 6 1 


I . 
3x 2 444 


, e ans | JpD2R fernab, 1 
| '& WM HAVING parboiled the tongue and adder 1 


f blanch the tongue, and Ty” it with Web 
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carefully raiſe the udder, and fill it with force- N 
— 5 made with veal; but ſome, for the ſake of 
variety, lard it. F irſt waſh the inſide with the 


tie the ends cloſe, and ſpit and roaſt hw” 


ſauce into a cup. ; 
If you chooſe to 8 a tongue by itſelf, 75 


without the udder, proceed as follows: 2 
boiled the tongue till it be tender, let it ſtan' 


end of it. Take out ſome of the meat, chop 28 
with the ſame quantity of beef ſuet, a few pip- 


- ſome nutmeg, a few ſweet herbs, and the yolks. . 
of two eggs. Beat all together well in a mar- 


cover the end with a veal caul, or buttered 
Roaſt it, baſte it with dutter, and dilh it 


grated nutme An it a Wen . ur ĩt in 
the din. * ; . 75 | 


Cr U T L E T 8 i #2 en is ys i. = 
THIS is a very good diſh, and is made i in 


eut it into chops, with a bone in each, and take 
the fat off the þ 
ſome crumbs of bread, parſley, marjoram, 


| grate ſome nutmeg in it, and ſeaſon with pepper 
and alt. 33 mixed theſe al "FE 1 


. 
* 


olk of an egg and put in the forcemeat; then 


Baſte them well with butter, and when they be «va, BY 
| enough, put good 7 into RE diſh, and ert —_ 


till it be cold, and then cut a hole at the root= 


pins, ſome pepper and falt, alittle 8 mace, 


ble mortar, then ſtuff the tongue with it, and By 


2% Take ſome good gravy, a little melted but- 5 
ter, the juice of an orange or lemon, and * 3 


be following manner: Take a neck of mutton, 
one, and ſcrape it clean. Take 


_ thyme, and winter ſavory, and chop all fine; = 


23 MA » E D 15 11 2 7 


pers, and three or Four f ickled O lets ro 
| hae diſh. & 15 7 _ 
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 Havino boiled four ounces of maccaroni 

till it be quite tender, lay 1 it on a fieve to drain, 
and then put it into a toffing-pan, with about a 
gill of cream, and a piece of butter rolled in 
flour. Boil it five minutes, pour it on a plate, 
1 Parmeſan cheeſe toaſted all over it, and as it 
” foon Bros cold, ſend it up on 5 \water-plate, 


A * Br 2 
5 BEA 12 eggs, ſtrain them e be 4 
- 8 and put them into a frying- pan, in which 
13 mult be a quarter of a pound of hot butter. 
Throw in a little boiled ham ſcraped fine, a lit 
tle ſhred parſley, and ſeaſon them with pepper, 
falt, and nutmeg. Fry it brown on the under 
| fide, and lay it on your diſh, but do not turn it. 
Fold a hot ſalamander over it for half a minute, 
to take off the raw look of the eggs. Some put 

_ clary and chives, and ſome put in onions. 
Ni Serve it up with curled. deen! Wen Jn; it. is | 
AN of As WS oc 
Es BEAT up ſix eggs with cream, „ boil ſome of 
© 5 the largeſt and fineſt aſparagus, and when boiled 3 
._ . _eutaffal the green in ſmall pieces Mix them 
wio.ith the eggs, 401 put in ſome pepper and ſalt. 
Make a ſlice of butter hot in à pan, and put 
| "hone i in, and 9 thern "vp, . baer! | 


8 LY "A 12 . 22 
Fx ; T3 $4 & 277 1 4 
4 3 5 * 
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| = Bend 8 1 E wry Uppr ere 0 11 
HAVING parboiled the tongue kl adder, 


a blanch the tongue, and ſtick it with cloves ; = 
- . — ol 
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"arefully raiſe the udder, and fill it with force- 
meat made with veal ; but ſome, for the fake of 
variety, lard it. Firſt waſh the inſide with the. 


tie the ends cloſe, and ſpit and roaſt them. 


enough, put good gravy into the diſh, and ſweet 
fance into. 8 


without the udder, proceed as follows: Havin Z 


till it be cold, and then cut a hole at the root- 
end of it. Take out ſome of the meat, chop it 
with the ſame quantity of beef ſuet, a few pip- 
pins, ſome pepper and ſalt, a little beaten mace, 
ſome nutmeg, a few ſweet herbs, and the yolks 
of two eggs. Beat all together well in a mar- 
ble mortar, then ſtuff the tongue with it, and _ 
cover the end with a veal caul, or buttered pa- 
per. Roaſt it, baſte it with butter, and dil it 5 
up. Take ſome good gravy, a little melted but- 


— 


7 4 


corre % Maintenn, | 


the following manner: Take a neck of mutton, 5 


thyme, and winter ſavory, and chop all fine; 


and falt, Having mixed theſe all together, 


4 
* 


volk of an egg, and put in the forcemeat ; then 


4 . N _ 2 ! 73 Px NY 1. 

: ; 4 be 2 | | 2. | . . # , 4, 

them well with butter, and when they be 
Baſte t | utter, and Wwnet be 
; . nn 

** 185 9 Lb, 5 4 1 

N * „ % 


P's. | ny” . '3 1 

= chooſe to force a tongue by itſelf, = 
you chooſe to force a tongue _... Ut. 
. ; * FR £ * „. 5 . 

: 24 o n 

„ . 2 7 3 

OY 5 , 


boiled the tongue till it be tender, let it ſtand 


| ter, the juice of an orange or lemon, and ſome 
dated nutmeg. Give it a boil, and pour it into 


cut it into chops, with a bone in each, and take 6 | 
the fat off the bone, and ſcrape it clean. Take il 
ſome crumbs of bread, parſley, marjoram 


grate ſome nutmeg in it, and ſeaſon with pepper 


130 MADE 818 8 N 


welt a little butter in A fſtewpan, and. FR PM 
_ chops into the. butter. Then roll them i in the 
herbs, and put them in half ſheets of buttered 
paper. Leave the end of the bone bare, and 
btoil them on A clear fire for twenty minutes. 


pigs Send them up in the. paper, with the following 


| fauce in a boat: Chop four ſhalots fine, put 
them in half a gill of e a little pepper and 
Galt, and a e of Tinegar, and TY. them [ 
for a minute. 
SME L:'T s in e Jelly. 
-HAVIN G .gutted.and waſhed your "OE 
Kaon them — 5 mace and ſalt, and lay them 


in a pot with butter over them. Tie them 


MA, with paper, and bake them half an hour. 
Lale them out, and When they be a little cool, | 


| 155 them ſeparately ona board to drain. When 
. they be quite cold, lay them i in a deep plate i in 


what form you pleaſe, pour cold 8 3 | 


3 _ b. 450 they will look like live ki. 


MAR IN ATE 80 EES. 11 

0 0¹ L your. ſoles in ſalt and water, — | 
and drain them, and lay them on a. diſh. with 
their belly u pwards. Boil ſome ſpinach, and 
pound it in a Pr 5 then boil four eggs hard, | 


1 chop the yolks and whites ſeparate, and lay | 


. _ green, 5 white, and yellow, among the ſoles, 1 
1 terve 1 up with melted butter in a . 


we 


0)" v 8 TER Loave AY 
MAKE 4, found hole in the tops of me 
Vine round loaves, and ſcrape out all the 
crumbs. Put ſome oyſters into a toffing- pan, 


with the oylter liquor,” and ehe crumbs that 
We. | „ 


were taken out of the n wy a * his - 7 
of butter. Stew them together for five or fix 
minutes; then put in a ſpoonful of good cream, 


and fill your loaves. Then lay the bit of erult 
carefully on the top againy 6 an EPs: S 28 in og ; 


en to 1 WY : 
4 A,» * 
; ov Fo PF. 1 ; ; ty g L * x , * * 1 
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1 veniſon. Currant-jelly warmed ; or half 
| a pintof red wine, with a quarter of a pound of 


Dir RE Ref theſe ſauces may be uſed-for 


| ſugar, ſimmered over a clear fire for five or fix 
minutes; or half a pint of vinegar, and a quar= _ 


ter of a erg of ſugar, mmered al it cd 
e 31 43 

: G Avi DW, 
ravy Vebeef is not always to be procured, 
5 ae by thoſe who live in villages remote 


from large towns ;" in ſuch caſes, the following 5 


directions may be: uſeful : When your meat 
comes from the butcher's, take a piece of beef, 


veal, and mutton, and cut them into ſmall] ” 


pieces. Take a large deep ſaucepan, with a 
cover, lay your beef at bottom, then your mut- 


ton, then a very little piece of bacon, a ſlice or 
two of carrot, ſome mace, cloves, Whole _—  - 
and white pepper, a large onion cut in ſlices, a. 
wann of leet herbs, and then ly: an = = 


„ © R:& * 
veal... Cover it cloſe over a flow fire 95 * oy 
ſeyen minutes, and ſhake the faucepan often, 1 
Then duſt ſome flour into it, and pour in boil. 
ing water till the meat be ſomething more than 
covered. Cover it cloſe again, and let it ſtew 
till it be rich and good. Then ſeaſon it to 
your taſte with ſalt, and ſtrain it off, when you 
will have a gravy that will anſwer moſt por 


poſes, Or you may uſe the following met 


Take a raſher or two of bacon of ham, and lay 
it at the bottom of your ſtewpan. . Pat either 
veal, mutton, or beef, cut into thin flices, | 
over it. Then cut ſome onions, turnips, car- | 
- T0, and celery, a little thyme, and ſome all. 
ſpice. Put a little water at the bottom; then 

PE t it on a gentle fire, and draw it till it de 


5 brown at the bottom, which you will know by 


_ half; but the time it will take muſt be "gu "0 


_ me pan's hifling. Then pour boiling water 
over it, and ſtew it gently for an hour and a 


dated by the quantity. Seaſon it with. falt. 
"I Brown Gravy. 


TAKE half a pint of water, and the "EM 
quantity of ale or {mall-beer that is not bitter. 


5 Cut an onion and a little piece of lemon- peel 
mall; take three cloves, a blade of mace, ſome 


0 Whole pepper, a ſpoonful of muſhroom pickle, | 

the fame quantity of catchup, and af anchovy. 
Put a piece of butter, of the ſize of a hens 

egg into a ſaucepan, and when it be melted, | 
ſhake in a little flour, and let it be a little 


| brown. Then by degrees, ſtir in the above 


15 igreMgiits; and let it boil a bad, hon an 
5 8 * V bour. 


hour. Then train , and vin be 6d luce 
er t M oy ii 117 558 o 
for fiſh. | : hy 33 . 1 


BN Ma pz Dic ute TT, 
TAKE four ounces of treble refined ſugar, 
and beat it ſmall! Put it into an iron frying-pan, 
with an ounce of butter, and ſet it over a clear 
fire. Mix it well together all the time, and 
when it begins to be frothy, the ſugarewill be 
diſſolving. Hold it higher over the fire, and 
when the ſugar and butter be of a deep brown, 85 
pour in a little red wine. Stir them well 
5 together, then add more wine, and kee ſtirring 
it all the time. Put in the out rind of a emen I 

2 ſalt, three ſpoonfuls of muſhroom catch- 
up, two or three blades of mace, ſix cloves, 

Goat ſhalots peeled, and half an ounce of * 
maica pepper. Boil them flowly for ten mi- 
nutes, pour it into a baſon, and when cold, 
bottle it up for uſe, having firſt carefully Kim 
med it. This is a very uſeful article, and ſuch 
as the cook ſhould never be without, it 1 
Almoſt of gebenen, tilt ang 
:  FoRCEMEAT winds þ. LOS 
; THOUGH we have already, on 90 1 
occaſions, given directions for the making of 
4 forcemeat, yet, as it is an article of conſe- 

quence in all made diſhes, we ſhall here give it 
as a ſeparate and diſtinct article. Take half a 
pound of veal, and half a pound of ſuet, cut 
fine, and beat them in a marble mortar or 
| wooden: bowl. Shred a few ſweet herbs fine, 
a little mace dried and beat fine, a ſmall nutmeg 
Y grated, Aa little lemon-peel, cut. ven fine, ſome 


i pepper 


them with a little water into the faucepan, tio | 


„ s 4 N 


pepper and ſalt, and the yolks 4. two eggs.” 

MIIx all theſe well together, then roll them in 
little round balls, and ſome in long pieces. Roll 
them in flour, and fry them brown. If they be 
for the uſe of white ſauce, put a little 3 in 
a ſaucepan, and put themin when the water | 

| boils. Let them boil a few minutes; but when 

| 5 be uſed for white d be ſure not by 10 
em. 


1 K e 
"TA KE ſome capers, chop half of aw > | 
x put the reſt in whole, Chop alſo a little parfley | 
very fine, with a little grated bread; and ſome 
fſalt. Put theſe into ſmooth-melted butter. 
Some only chop the GaPEC a 0s and put men — | 

| into hp Nane Wa 5.4 

APPLE „ 1 

PARE, core, and flice ſome apps; — put: Y 


| keep them from burning; and put in a bit of 
lemon- peel. When they be enough, take out 
- - We bot; bruiſe the na anden ade a Tue of. | 
„ W ang a little ſugar. 1805 4 
, | 
WASH your mint perfectly 4% PIO: zun | 
; a dirt, chop it _ fine, and Put to it vinegar be: 
and agen. n i 15 55 


Bd Ae N N 8 1 25 
5 "TAKE (ve hrgeonions, cut thts 110 Shen Z 

Py pieces, and cut ſome fat Backh 1 in the fame man- 
ner. Put them together in a ſaucepan over the 
ee e ſhake them round to prevent their 
. W When wr” be brown, mor in 8 


* _— 


1 * 


a 


* 
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9004 veal gravy, with a little pepper and ſalt; ; 
and let them ſtew gently till the onions | be 
tender. Then put in a little falt, . muſtard ; 
and inert and ſexve it ug hot. 
8A UO r A W 4 4: 
THERE are ſeveral ways of e 3 


Ge pig, but we ſhall conſine ourſelves to the 
| following, being thoſe whiehare moſt.generally 
_ uſed and eſteemed. Having are ths brains 
a little, put in a tea- ſpoonful of white gravy, 
and the gravy that runs out of the pig, anda 
ſmall piece of anchovy. Mix them with near 
half a pound of butter, and as much flour as 
will thicken the gravy; a ſlice of lemon; a 
ſpoonful of white wine, ſome caper liquor, and 
a little falt. Shake it over the fire, and pour 
it into your diſh. Some boi à few currants, 
and fend them in a | tea-ſaucer, with a glaſs f WM 
5 rs mae 
their ſauce in this manner. Cut all the outfide If 
of a penny loaf, then cut it into very thin ſlices, 


currant jelly in the middle of it. Ott 


and put it into a ſaucepan. of cold water, with 


an onion, a few. pepper-Sorns, and a little ſalt. 
Boil it till it be of a fine pulp, then beat it well, 

and put in a quarter of a pound of butter, and 5 

two ſpoonfuls of thick er, Make it Hoe . 
and Nr it into a boat. e en 


1 "Pas 
4 


Saves oe a, Oanen Obe 1 


or two of- 


| 5 boil till it be reduced to. half a pint. Then 


ne Bd. 


it a ſp oonful of ſorrel. juice; a little " "IE | 


i nc codled -gaoſeberries; «Pour: At into. dine 
ſauceboat, and ſend ae hots: is | 
43-30 S av CE: tis, Wo 
OPEN a pint of yes into date; oy 
them out of their liquor; and put them into 
another baſon. Pour the liquor, as ſoon as it be 
ſettled, into a ſaucepan, and put to it a little 
White gravy, and a tea-ſpoonful of lemon- pickle. 


bk Fn 
1 
5 . * 


Thicken it with flour and a large piece of but- 


ter, and then boil it three or four minutes. Put 

in a ſpoonful of thick cream, and then your 

oyſters. 5 Keep ſhaking them Over the fire till 
| they be quite hot, but do not let them boil. 


Or you may make your ſauce in the follow. ; [ = 


ing manner. Take off the cruſt of à penny 
loaf, and cut the reſt in thin ſlices. Put it in 


cold water, with a little ſalt and an onion, anda 
few pepper-corns. Boil it till the bread be 


quite ſoft, and then beat it well. Put in a 
quarter of a pound of butter, _ mm ara 8 


? oh cream, 1, band 6 Aw 


| WA ITE S Kybe 
be TAKE'th 
or any bits of mutton or veal you may have 3 
you, and put them into a ſaucepan, with a blade 
mace, a few black pepper- corns, an 


> necks of fowls, a Aale of wal, - 


5 anchovy, head of celery, a ſlice of the end of a 


lemon, and a bunch of ſweet hetbs. Put to 


theſe a quart of water, cover it cloſe, and let it 


ſtrain it, and thicken it with a quarter e 
of aer mixed wi dour,and boil i it five orſix 
Sh ion: 


3 I 


8 * * O 2 11 1 7 
minutes. Then put in two a ickled 
muſhrooms, and mix the yolks of two eggs with 

a tea-cupful of cream, and a little nutmeg grated. 
Put in your ſauce, keep ſhaking it over the fire, 
but take care that it does not n This is an 
excellent ſauce fon. i ts ce 


Saver for PHEASANTS 5 Pawritbevs: 5 
THESE birds are generally ſerved up with 
| gravy. fauce'h in JIE ak ue, Sr in 4 
boat. | 1 1 
8. AE age! din ARK Ss. 
A1 the time your larks be rodſting.) 2” 
baſting them with butter, and ſprinkle crumbs 
of bread over them till they be almoſt done. 
Then let them brown, and take them up. The 
| beſt method of making crumbs of bread is to 
| rub them through a fine cullender, and then _ 
a little butter into a ſtewpan. Melt your but= 
ter, put in your crumbs of bread, and kei P . 
nung them till they be-of a light browu. Let 
them lie on a ſieve a few minutes to drain; r 
your larks in the diſh, and your crumbs all HK 
round, almoſt as high as the larks, with plain 5 
| butter in one cup, and: gravy in another. 
8 AU OEG br A HAAR 
TAKE a Pint of cream, and half a pound of 5 
freſh butter. Put them into a ſaucepan, and 
keep ſtirring! them with a ſpoon till the butter 
be maelthd, and the ſauce thick. Then take op . 
the hare, and pour the ſauee into the dimm. 
Another way to make ſauce for a hare is, — 
good gravy, thickened with a little piece of 
Z butter Foal: in Aa and pour it into bar 
1 
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diſh. You may omit the butter, if you have 
any objection to it, and have ſome currant-jelly 
warmed in a cup; or red wine and ſugar boiled 
to a ſyrup, in this manner. Take half a pint of 
red wine, and a quarter of a pound of ſugar, and 
ſet it over a flow fire for about a quarter of an 


bl 


hour wihmmen./ 44 ws gps rae 

_ ©" SAVCE for boiled Ducks or Raznirs, | 

P OUR boiled onions over your ducks: or 
| rabbits in this manner. Peel your onions, and 
biil them in plenty of water. Then ſhift your 
water, and boil them two hours longer. Take 
them up, and throw them into a cullender to 
drain, and with a knife chop them on a board. 
Then put them into a ſaucepan, ſhake a little 
flour over them, and put in a little milk or 


Cream, with a good piece of butter. Set them 
cover the fire, and when the butter be melted, 


they will be enough. If you would have onion | 


fſauce in half an hour, take and peel your onions, | 


and cut them into thin flices.” Put them into 

minutes after the water boils. Then throw | 
them into a cullender to drain, and chop them, 

; and put them int. a ſaucepan. Shake in a little 


flcur, with a little cream, and à large piece of 


| batter be melted, and they will be very fine. 
his is the beſt, way of boiling onions, and is 


r ON TON. 8A % OM 


__ » THOUGH che directions given in the pre: 


cesding artiole for making onion ſauce may be 
0M © e ſufficient, 


g A2 5 C Ek. 82 | 139 
ſuffcieñt, yet it may be expected that we mouid 
mention here the common method of making 
it. Boil eight or ten large onions, and change 
4 water two or three times while they be boil-- 

When they be enough, chop them on a 
toned; to prevent their growing of a bad colour, 
and put them into a ſaucepan with a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream. Ka en N boil e and e will: 
be done. * | 


: Þ i e JOS 5 
TAKE a little mace and whole pepper, * 
boil them in water long enough to take out the 
ſtrong taſte of the ſpice. Then ſtrain it off, 
and melt three quarters of a pound of butter 
ſmooth in the water. Cut your lobſter in —_ 
ſmall pieces, and ſtir it. altogether, with an- 
chovy, till it be tender. Or you may make it 
in this manner. Bruiſe the body of a lobſter i into 
thick melted butter, and cut the fleſh into it in 
{mall pieces. Ste all together, and give it a 
boi]. Seaſon it with a very ſmall e wat 
Mace, and a little pepper and „ 


„ CK... 


; SAUCE . 2 
| SAVE all the blood of your carp hely you 
|  killit, and have ready ſome nice rich gravy made 


re about a 
you! of an n hour, and thicken the fauoe with a" 
OM 


3 your carp. . Then ſtew it on a flow fi 


of beer and mutton, ſeaſoned with 7 pper, Mo 
mace, and onion: © Strain it off before you ſte r, 
your fiſh init, and boil your carp firſt before you ee 
ſtew it in the gravy; but be careful you do not 
boil your gravy too much before” you put in 
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a marble mortar. Put them into half a pound | 


not be procured, you may make uſe of oyſters 


large piece of butter rolled in flour. Or 80 
may make your ſauce thus. Take the liver of 
the carp clean from the guts, three anchovies. 
alittle parſley, thyme, and an onion. Ch op 
_ theſe ſmall together, and take half a pint of 
Rheniſh wine, four ſpoonfuls of vinegar, and 
the blood of the carp. Put all theſe together, 
ſtew them gently, and put it to the carp, which 
muſt firſt be boiled in water with a little ſalt, Wſ 
and a pint of wine; but take care not to do it 
too much after the carp is put into the ſauce. 
„„  QeD:iHraD: Seven it | 
PICK out a good lobſter, according to the | 
directions given in the ſecond chapter, and ſtick 
a ſkewer in the vent of the tail to keep out the 
water. Throw a handful of ſalt into the water, | 
and when it boils put in the lobſter, which 
muſt boil half an hour. If it has ſpawn, pick | 
them off, and pound them exceedingly fine in 


of good melted butter, then take the meat out 
of your lobſter, pull it in bits, and put it in 
your butter, with a large ſpoonful of lemon- WW 
pickle, the ſame of walnut-catchup, a ſlice of 
an end of a lemon, one or two flices of horſe- 
| radiſh, as much beaten mace as will lie on | 
fix-pence, and ſeaſon to your taſte with ſalt and 
chyan pepper. Boil them one minute, and 
then take out the horſe-radiſh and lemon, and 
ſerve it up in your ſauceboat. If lobſters can- 


or ſhrimps the ſame way; and, if you can get 
no kind of ſhell-fiſh, you may then add two 


8 A U 97 E 8. 141 
anchovies cut ſmall; aſpoonful of walnut liquor, | 
and a large onĩon ſtuck With cloves. * 555 bf 77 10 50 
Bio 6;5SAWCT, i 
Tak E two eggs and boil them TEIN P tt 
chop the white, then the yolks, but neither 
of them very fine, and put them together. 
Then put them into a quarter of a pound of 
good melted daß ch ſtir them well 1 
gether.) + | doin ag ee cn hairs 1 it 431160 
8 1 7 1 uit . 
WASH half a print of ſhrimps very 1 255 
and put them into a ſtewpan, with a ſpoonful 
of anchovy. liquor, and a 1 of butter.melt= 
ed thick. Boil it up for five minutes, and 
{queeze | in half a lemon. Toſs it Ps. and Aar 


it into your. ſauce- boat. e 
AN GRHOVY S AVCE, $45 


vr an anchovy into a pint of . 1 5 


a quarter of a pound of butter rolled in a little 


four, and ſtir all together till it boils. Nou 


may add, at your diſcretion, a little juice of a 
lemon, catchup, red wine or walnut liquor. 
Plain butter melted thick, with a ſpoonful of 
walnut pickle or catchup, is very good ſauce; | 

but you may pat as many things. ld eee as 
1 fancy. 8 a8 nen 25 


O YS TY 8 A e B IT 


SCALD. a pint of large byſters, and ficain ” 


3 then through a ſieve. Waſh the oyſters very 
clean in cold water, and take off mo Heards, 
Put them in a ſtewpan; and pour the liquor 
aver them; but be careful to pour the liquor 


and 


123 out of the n bart ſtrained it into, 1 


u $ A V 8 8. 


z 


Juice into the ſauce. Give it a boi], ſtirring it | 


all the time, and then put it into a boat. 


WAS H and pare a large bunch of celery 


very clean, cut it into thin bits, and boil it 
ſeoftly in a little water till it be tender. Then 
add a little beate mace, ſome nutmeg, pepper, 


and ſalt, and thicken it with a large piece of | 

butter rolled in flour. Then give it a boil, and 
it will be ready for the diſh. Or you may | 
make it thus with cream. Boil your celery as 
above, and add half a pint of cream, ſome mace | 


and nutmeg, and a ſmall piece of butter rolled 
in flour. Then give them a gentle boil. This 


is a good fauce for either roaſted or boiled fowls, | 


Msn ROOM Savce. _ 


muſhrooms, cut them in two, and put them 


into a ſtewpan, with a little ſalt, a blade of 
mace, and a little butter. Stew it gently for 


half an hour, and then add a pint of cream, and 


the yolks of two eg gs. beat | very well. $9 Keep | 
ſtirring it till it boil up, and then ſqueeze in 
| halfa lemon. Put it ger pour fowls of tur- 
BBR . e 5 Kies, 


CLEAN and waſh well a quart of freſb 


K 71 * % * 8 
8. G U F 8 14 
8 47 J . 5 3 „ * | CY - 
| 155 er | 14 


lies, or yen may pat lit inte baſons, or in a 
iſh, with a piece of French bread firſt butter- 
ed, then toaſted brown, and juſt dipped into 
boiling water. Put it in the diſh, and muſh- 


rooms over it. This is a very good ſauce for 


white fowls of all forts. 


8 
— — 


1 1 
pay 


CHAP. XII. 


| SOUPS. and BROTHS. | 


the virtues out of the vegetables, turn them to 


a good gravy, and give the ſoup a very diffe- 
| rent lan our from what it would have by a con. 


FAKE great care that your pots, ſauce- 
J pans, and covers, be very clean, and 
free from all ſand and greaſe, and that they be 
| properly tinned, fince, if this be not cautiouſly 
attended to, your ſoups and broths will not 
only acquire a bad taſte, but become pernicious: 
to the healths and conſtitutions of many. 
When you make any kind of ſoup, particularly _ 
vermicelli, portable or brown gravy ſoups, or 
any other ſoups that have herbs or roots in 
them, be ſure to remember to lay your meat 
at the bottom of the pan, with a large piece 
of butter. Then cut the roots and herbs 
ſmall, and having laid them over your meat, 
cover your pot or faucepan very cloſe, and 
keep under 1t a flow fire, which will draw all 
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trary conduct. When your gravy be almoſt 


dried up, repleniſh it with water ; and when 
it begins to boil, take off the fat, and follow 
the directions given you for the particular kind 
of ſoup or broth you may be making. Soft | 
water will fuit your purpoſe beſt in making old 
| peas ſoup; but when you make ſoup of green 
peas, you muſt make uſe of hard water, as it | 
will the better preſerve the colour of your peas. 


In the preparation of white ſoup, remember 


never to put in your cream till you take your 


ſoup off the fire; and the laſt thing you do, 
muſt be the diſhing of your ſoups. Gravy | 
ſoup will have a ſkin over it by ſtanding ; and | 


from the ſame cauſe peas ſoup will often ſettle, |} 
and look thin at the top. Laſtly, let the in- 
gredients of your ſoups and broths be ſo pro- 
perly proportioned, that they may not taſte of 
one thing more than another, but that the | 
| taſte be equal, and the whole of a fine and 


/ Ru 
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Scala with the thin an, | 


and pull off the horny part, which mult be 


cut into pieces about two inches ſquare. Waſh | 
and clean theſe well, dry them in a cloth, and 
put them into a ſtewpan, with four quarts of 


broth made in the following manner. Take L 
ſtix or ſeven pounds of beef, a calf's foot or 


two, an onion, two carrots, a turnip, a ſhank | 
of ham, a head of celery, ſome cloves and | 


| Whole pepper, a bunch of ſweet herbs, a little Wl 
lemon-peel, a few truffles, and eight quarts of | 


\ 
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water. Stew theſe well till the broth be re- 
duced to four quarts, then ſtrain it, and put 
it in as above directed. Then add to it ſome 
knotted marjoram, a little ſavory, thyme, and 
parſley, and chop all together. Then add ſome 
cloves and mace pounded, a little chyan pep- 
per, ſome green onions, and a ſhalot chopped; 

a few muſhrooms alſo chopped, and half a pint 
of Madeira. Stew all theſe together gently, 
nil they be reduced to two quarts. Then heat 
a alittle broth, mix ſome flour ſmooth in it, 
with the yolks of two eggs, and keep theſe 
ſtirring over a gentle fire till near boiling. 
Then add this to the ſoup, ſtirring it as it is 
pouring in, and let them all ſtew together for 

an hour or more, When you take it off the 
fire, ſqueeze in the juice of half a lemon, and 
half an orange, and throw in boiled forcemeat _ 
balls. The quantity of ſoup may be increaſed 
by adding more broth, with calves feet and ox 
palates cut it pieces and boiled tender. _ 
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PUT three quarts of water to a knuckle 
of veal and three or four pounds of beef, with _ 
a little ſalt, and when it boils ſkim it well. 
Then put in a leak, a little thyme, ſome par- 
ley, a head or two of celery, a parſnip, two 
large carrots, and fix large onions, and boil 
them all together till the goodneſs be quite 
out of the meat. Then ſtrain it through a hair 
lere, and let it ſtand about half an hour. Then 
tim it well, and clear it off gently from the 
ſettlings into a clean pan. Boil half a pint of 
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cream, pour it on the erumbs of a halfpenny 
loaf, and let it ſoak well. Take half a pound 
of almonds, blanch and beat them as fine ag 
_ poſſible, putting in now and then a little cream 
to prevent them oiling. Then take the yolks 


of fix hard eggs, and the roll that was foaked 


in the cream, and beat them all together quite 
fine. Make your broth hot, and pour it to 


your almonds, ſtrain ,it through a fine hair 


ſieve, rubbing it with a ſpoon till all the good- 


neſs be gone quite through into a ſtewpan. 


Then add more cream to make it white, and 
ſet it over the fire. Keep ſtirring it till it 
boils, ſkim off the froth as it riſes, and ſoak 


the tops of French rolls in | melted butter 
in a ſtewpan till they be criſp, but not brown. 
Then take them out, and lay them on a plate 


before the fire; and, about a quarter of an hour 


then pour it into your tureen, and ſerve it up 
bot. 


they will curdle and ſpoil it. 


W 


PUT a leg of beef into a pot with a gallon . 
of water, having firſt wathed the beef clean, 
and cracked the bone in two or three parts. 
Skim it well, and put in two or. three blades 
of mace, a little bundle of parſley, and a large. 
soil till the beef yy | 


* 


cruſt of bread. Let it 


before you ſend it to the table, take a little of 

the hot ſoup, and put it to the rolls in the 

bottom of the tureen. Put your ſoup on the 
fire, keep ſtirring. it till it nearly boils, and 


3 He careful to take off all the fat of the | 
| broth before you pour it to the almonds, or 


» 


. 


| the finews be quite tender, cut ſome toaſted 
bread into dice, and put it into your tureen. 
Then lay in the meat, and pour in the foup. 
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Cb a neck of mutton of about fix pounds 
into two, and boil the ſcrag in about a gallon 
of water. Skim it well, and put in a little 
bundle of ſweet herbs, an onion, and a good 
cruſt of bread. Having boiled this an hour, 
put in the other part of the mutton, a turnip 
or two, ſome dried marigolds, a few chives 
chopped fine, and a little parſley chopped ſmall. 
put theſe in about a quarter of an hour before 
your broth be enough, and ſeaſon it with falt. 
Tou may, if you chooſe it, put in a quarter of 
a pound of barley or rice at firſt, Some like 
it thickened with oatmeal, and ſome with _ = 
3 bread, and ſome have it ſeaſoned with 8 mace, 8 | | 1 
inſtead of ſweet herbs and onion; but theſe ae : 
mere matters of fancy, on which the difference 
of palates muſt determine. If you uſe turnips 
for ſauce, do not boil them all in the pot with 
the meat, but ſome of them in a ſaucepan by 
_ themſelves, otherwiſe the broth will taſte too 
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bg of them. 


Per; x :. 
_ THIS is a very uſeful ſoup for travellers, 
and muſt be made thus. Cut into ſmall pieces | 
three large legs of veal, one of beef, and the 
lean part of half a ham. Put a quarter ofa 
pound of butter at the bottom of a large caul-. 
ron, and lay in ther mea and bones, with 


four ounces of 


"anchovies, and two ounces of 15 


—— 8 


Writing paper between every cake, and keep 


mace ; cut off the green leaves of five or fix 
heads of celery, waſh; them quite clean, and 
cut them ſmall.” Put in theſe, with three 
large carrots cut thin, and cover the cauldron 
cloſe. Put it over a moderate fire, and when 
you find the gravy begin to draw, keep taking 
it up till you have got it all out. Then cover 
the meat with water, ſet it on the fire again, 
and let it boil four hours ſlowly. Then ran | 
it through a hair ſieve into a clean pan, and let 
it boil three parts away. Then ſtrain the gravy 
that you drew from the meat into the pan, and 
let it boil gently till it be of the conſiſtence 
bf glue, obſerving to keep ſkimming off the | 
fat clean as it riſes. Great care muſt be taken, 
when it be nearly enough, that it does not 
born. Seaſon it to your taſte with chyan | 
Pepper, and pour it on flat earthen diſhes a | 
quarter of an inch thick. Let it ſtand till the | 
next day, and then cut it out by round tinsa a 
little larger than a crown piece. Lay the cakes | 
in diſhes, and ſet them in the ſun to dry, and | 
be careful to keep turning them often. When 
the cakes be dry, put them in a tin box, with 


them in a dry place. This ſoup ſhould be 
made ip Froſty weather, At is not only uſeful 
ellers, but is likewiſe of great ſervice in 
gentlemen's families; for by pouring a pint of 
boiling water on one cake, and 4 little falt, it 
will make a good baſon of broth; and a little 
boiling water poured: on it will make gravy for 

a turkey or fowls.: It poſſeſſes one valuable 
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quality, that of lofing nc none of its virtues + 
keeping. | „ 458 an 
Gravy 5 <p 
TA KE a ſhin of beef, and put it into fix 
quarts 0 of water, with a pint of peas and fix 


| onions. Set it over the fire, and let it boil 
gently till all the juice be out of the meat. 
Then ſtrain it through a ſieve, and add to it a 
quart of ſtrong gravy to make it brown. Sea- 
| fon it to your taſte with pepper and ſalt, and 


put in a little celery and beet leaves, and boi! 


it till all be wee ** 


 Wanirs. Sig. 
PUT. a knuckle of veal into fix quarts * 


| water, with a large fowl, and a pound of lean 
|. bacon; half a pound of rice, two anchovies,  . WM 
a few pepper-corns, 4 büns of ſweet herbs; IM 
two or three onions, and three or four heads of 1 
celery cut in ſlices. Stew them all together, . 
till the ſoup be as ſtrong as you would have it. 
and then ſtrain it through a hair ſieve into a 
clean earthen pot. Having let it ſtand all 4 
night, the next day take off the ſcum, and 
pour it clear off 3 0 a toſſing-pan. Put in 


half a pound of Jordan almonds beat fine, boil 5 


it a little, and run-it through a lawikyfieve. 
Then put in a pint of cream, and TIRE FRO 1 5 
an egg and ſend it up hot. 


8G ‚ NM ‚] =/ / EAR 
MELT half a pound of butter i in a * Wh 


Z pan, and ſhake it well. When it be done ET. ö * 
biſſing, throw in fix middling-ſized onions, 1 
and 1 the pan well for five minutes. Then . 


R 
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put in four or five heads of celery cut ſmall, 

a handful or two of ſpinach, a cabbage lettuce 
and a bunch of parſley, all cut fine. Shake 

| theſe well in the pan for a quarter of an hour, 
ſtir in ſome flour, and pour into it two quarts 
of boiling water, with ſome ſtale cruſts of 
bread, ſome beaten pepper, and three or four 

| blades of mace beat fine. Stir all together, 
and let it boil gently for half an hour. Then 
take it off, beat the yolks of two eggs, and ſtir 
them in. Put in a ſpoonful of vinegar, and 
pour tie ! 
Or you may make it in this manner. Take 
a a quart of green Moratto peas, three quarts of 
ſoft water, four onions fliced, floured, and fried 
in freſh butter, the coarſe ſtalks of celery,- a 
_ carrot, a turnip, and a parſnip, and ſeaſon the 
Whole with pepper and mace to your taſte. 
Stew all theſe very gently together, till the | 
pulp will force through a fieve. Have ready | 

a handful of beet leaf and root, ſome celery 

and ſpinach, which muſt be firſt blanched and 

ſtewed tender in the ftrained liquor. Have 
ready the third part of a pint of ſpinach- juice, 
which muſt be ſtirred in with caution, When 
the ſoup be ready to be ſerved up, and not 
ſuffered to boil after it be put in, as that will | 
curdle it. You may add a cruſt of bread, ſome Y 
tops of aſparagus, and artichoke bottoms, 
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deren Base Bork, | 
CO a leg of beef into pieces, and boil 
it in three gallons of water, with a piece of | 
Carrot and a cruſt of bread, till it be half boiled | 
SE 4 A» 
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away. Then ſtrain it off, and put it again 
into the pot, with half a pound of barley, four 
or five heads of celery cut ſmall and waſhed 
Clean, a bundle of ſweet herbs, a large onion, 
a little parſley chopped ſmall, and a tew'mari- 
golds. Let this boil an hour, and then take 
a large fowl clean picked and waſhed, and put 
it into the pot. Boil it till the broth be quite 
good, then ſeaſon it with falt to. your taſte, 
take out the onion and ſweet herbs, and ſend 


it to table with the fowl in the middle. You 


may omit the fowl, if you pleaſe, as it Will 
be very good without it. 


I his broth is eee with a er 1 
= had inſtead of a leg of beef, and is very good; 


but in this caſe you muſt chop the head all to 8 


pieces. Six pounds of the thick flank in fix 
| quarts of water, make good broth. Putin the 


br barley with the meat, firſt ſkim it well, md 4 g 


| boil it an hour very ſoftly. Then put in the 


above ingredients, with turnips and carrots . WM 
| clean ſcraped and pared, and cut in little pieces. 

Boil all together ſoftly till the broth be very WM 
good. Then ſeaſon jt his falt, and ſend 1 X to: 1 


| table with the beef in the middle, turnips and 
_ carrots round, and pour the broth over all. 


Sour 00A 18 Ek 


TAKE a pound of almonds and blanch 
them, and beat them in a mortar, with a very 


little water to keep them from oiling. Put to 


them all the white part of a large roaſted fowl, _ 
and the yolks of 1 


A rogether as fine as Pebble, and ke three 


ur poached eggs. Pound 8 
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fte to criſp. Then take one of the hollow 


in an earthen pan, and put them in the oven for 


aà⁊ piece of carrot, and a little pepper and mace. W 
Rb) Lay the bacon at the bottom of a ſtewpan, and 3 


— 
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quarts of ſtrong veal broth; let it be very White 
and all the fat ſkimmed off. Pour it into 2 
ſtewpan, with the other ingredients, and mix 8 
them well together. Boil them ſoftly over a 
ſtove or a clear fire, and mince the white part 
of another fowl very fine. Seaſon it with pep- 
per, falt, nutmeg, and a little beaten mace, Put 
in a bit of butter of the ſize of an egg, and a 
ſpoonful or two of the ſoup ſtrained, and ſet it 
over the ſtove to be quite hot. Cut two French 
rolls into thin ſlices, and ſet them before the 


rolls which are made for oyſter loaves, and fill 
it with the mince; lay on the top as cloſe as | 

_ poſſible, and keep it hot. Strain the ſoup 
through a piece of dimity into a clean ſauce- 
pan, and let it ſtew till it be of the thickneſs | 
of cream. Put the criſped bread in the diſh or 
tureen, pour the ſoup over it, and place in the 
middle of it the roll with the minced meat. 
rr, 


PICK half a hundred of cheſtnuts, put them 
half an hour, or roaſt them gently over a ſlow i 
fire; but take care they do not burn. Then peel 
them, and ſet them to ſtew in a quart of good 
beef, veal, or mutton broth, till they be quite 
tender. In the mean time, take a piece or flice 
of ham or bacon, a pound of veal, a pigeon 
beat to pieces, an onion, a bundle of ſweet herbs, 


lay the meat and ingredients on it, Set Hou a BN 


| 
5 


ut in a cruſt of bread, and pour in two quarts 


of broth. Let it boil ſoftly till one third be 
1 then ſtrain it off, and put in the cheſt- 
nuts. Seaſon it with ſalt, and let it boil till it 
be well taſted. Then Re two pigeons in it, 
and a French roll fried criſp. Lay the roll in 
the middle of the diſh, and the pigeons on each | 
fide ; you in the ſoup, and ſend it up hot. * 


PARK TRI Sur. 
TAKE two old partridges and lein them, 


cut them into ſmall pieces, with three ſlices of 
ham, ſome celery, and two or three onions © 
liced. Fry them in butter till they be per- 
fectly brown, but take great care not to burn 
them. Then put them into three quarts of 
water, with a few pepper-corns, and boil it _ 
lowly till about a pint or little more of it be 
conſumed, Then ſtrain it, put in ſome ſtewed 8 
cler and fried bread, and ſerve it up. . 


VERMICELLI SOU r. 


pur four ounces of butter into a poli 2 
| pan, cut a knuckle of veal, and a ſcrag of mut= 
on, into ſmall pieces, as the ſize of a wal- 

Slice in the meat of a ſhank of ham, 
| 55 two or three carrots, two parſnips, two 
large onions, with a clove ſtuck in at each end, 
three or four blades of mace, four or five heads _ 
of celery waſhed clean, a bunch of ſweet herbs, - 
eight or ten morels, and an anchovy: Cover 1 
the pan cloſe, and ſet it over a flow fire, witl- 
out any water, till the gravy be drawn out of 
the meat, Then * out the gravy. into a 


"ns. 


flow fre tillit op toſtick to the pan, and then 


* 
3 
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and three quarts of water. Bake it three hours 
in a quick oven, and then ſtrain it into a toſl- W 


14 c TT 
baſon, and let the meat brown in the ſame pan 
but take care not to let it burn. Then pour in 
four quarts of water, and let it boil gently til 
it be waſted to three pints. Then ſtrain it, and 
put the other gravy to it; ſet it on the fire, ang 
add to it two ounces of vermicelli, Then cut 
the niceſt part of a head of celery, ſeaſon it to 
n ſalt and chyan pepper, and let ii 
lour, put in a little browning, lay a French 
Toll in the ſoup- diſh, pour the ſoup in upon it, | 
and lay ſome of the vermicelli at top. 
I Hs being a rich ſoup, is proper for a large 
entertainment, and may be placed at the bottom 
of the table, where two ſoups are required, and 
almond or onion ſoup be at the top. Hare ſoup | 
is thus made; Cut a large old hare into ſmall | 
Pieces, and put it in a mug, with three blades 
of mace, a little falt, two large onions, a red 
| herring, fix morels, half a pint of red wine, 


ſing- pan. Have ready boiled three ounces of 
| F 7 ench barley, or ſago, in water. : Then put 3 
the liver of the hare two minutes in ſcalding 
water, and rub it through a hair ſieve with the W 
back of a wooden ſpoon, Put it into the ſoup | 
| with the barley or ſagq, and 2A quarter of a pound | 
of butter. Set it over the fire, and keep ſtir- 
ting it, but do not let it boil. I you dilap- 
prove of the liver, you may put in eriſped | 

bread ſteeped in red Wipe! ß; | 
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chor into ſmall pieces a neck of veal, and 
the ſcrag end of a neck of mutton, and put 
them into a large toſſin g- pan. Cut in a turnip, 
with a blade or two of mace, and five quarts of 
water. Set it over the fire, and let it boil gently 
till it be reduced to two quarts. Then ſtrain it 
through a hair ſieve into a clean pot, and put in 
ſix ounces of almonds blanched and beat fine, . 
half a pint of thick cream, and ſeaſon it to 
your taſte with chyan pepper. Have ready three 


ſize of a ſmall tea- cup; for if they be too large, 
they will ſuck up too much of the ſoup, and 
beſides will not look well. Blanch a few Jor- Wo 
dan almonds, cut them lengthways, and ſhck 
them round the edge of the rolls flantways. | 
| Then ſtick them all over the top of the rolls, 


| rolls look like a hedge-hog, and hence the name 


; F rench cooks. _ 


Ma 1 NI 8 VF . 
MIX three quarts of ſtrong broth, and one of 1 
gravy together, Take half a pound of ſmall -_ 


| water, with a little butter in it, till it be tender. 


| FOR ug pour | the 2117 to it. 


{mall French rolls made for the purpoſe, of the . 


and put them in the tureen; and when you diſh | —_ 
them up, pour the ſoup upon the rolls. Theſe 3 


of hedge-hog ſoup has been e to it 6 Oe 0 | | 


pipe-macaroni, and boil it in three quarts of 5 


Then ſtrain it through a ſieve, and cut it = 
| Pieces of about two inches long. Put it into 
your ſoup, and boil it up for ten minutes. Then - 8 
put the cruſt of a French roll re into how EE 
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BRE AK the bones of an ox-cheek, ang | 
waſh them till they be perfectly clean. Then 
lay them in warm water, and throw in a little 
ſalt, which will fetch out the ſlime. Then take 
a large ſtewpan, and put two ounces of butter 
at the bottom of it, and lay the fleſhy fide of the 
cheek- bone in it. Add to it half a pound of x 
thank of ham cut in ſlices, and four heads of 
celery, with the leaves pulled off, and the 
heads waſhed clean. Cut them into the ſoup, 
with three large onions, two carrots, a parſnip 
| Nliced, a few beets cut ſmall, and three blades 
of mace. Set it over a moderate fire for a quar- 
ter of an hour, which will draw the virtue 
from the roots, and give to the gravy an agreea- 
ble ſtrength. A very good gravy may bemadeby ! 
this method, with roots and butter, adding only | 

a little browning to give it a good colour. 
When the head has ſimmered a quarter of an 
hour, put to it ſix quarts of water, and let it 
ſtew till it be reduced to two quarts. If you | 
would have it eat like ſoup, ſtrain and take out 
the meat and the other ingredients, and put in 
the white part of a head of celery cut in ſmall } 
paieces, with a little browning to make it of a 
fine colour. Take two ounces of vermicelli, | 
give it a ſcald in the ſoup, and put it into the | 
turcen, with the top of a French roll in the 
middle of it. If you would have it eat like a 

| ſtew, take up the face as whole as poſſible, and 

| have ready a boiled turnip and carrot. cut in 
| ſquare pieces, and a ſlice of bread: toaſted and | 
cut in ſmall dices. Put in a little chyan Pepper 


POV s 


and rain the ſoup through a hair lere upon che 
meat, bread, turnip, and carrot. 4 


„ e Soor. 5 x 
TAKE a peck of green peas, ſhell and bon 
them in ſpring water till they be ſoft, and then 
work them through a hair fieve. Take the water = 
your peas were boiled i in, and put into it three 
dices of ham, a knuckle of veal, a few beet 
leaves ſhred ſmall, a turnip, two carrots, and 
add a little more water to t ie meat. Set it over 
the fire, and let ĩt boil an hour and a half; then 
ſtrain the gravy into a bowl, and mix it with 
the pulp. Then put in a little] juice of ſpinach, 
which muſt be beat and ſqueezed through a 
cloth, and put in as much as will make it look 
of a pretty colour. Then give it a gentle boil, 


the whiteſt part of a head of celery. Forts 
| lump of ſugar of the ſize of a walnut, take a 


cut a little bacon in the ſame manner, and fry 
them of a light brown in freſh butter. Cut a 


| eating a pint of young peas, put them into the 


Chooſe, you may put in a little chopped mint. 
. PAS Sour. _ 


ix quarts of water, with a little falt, and as d 


quarts of old a ren 2 two heads of * 


to take off the taſte of the ſpinach, and ſlice i in "1 
ſlice of bread and cut it into little ſquare pieces, 


large cabbage lettuce i in ſlices, fry it after the _ 
other, and put it into the tureen, with frid 
bread and bacon. Have ready boiled as for 


ſoup, and pour all into your tureen. 1 mou 5 


PU four or five pounds of lean beef 1 7g 
| lon as it boils take off the ſcum. Put in three ” 3 ; 


little _— 


beef bones; waſh a head of celery, cut it, and 
flour and water, and boil it well in the ſoup. 


FO light brown. Put them i into Jour: diſh, and 4 


little th yme, | 3 onions, 3 two carrots, | 
Boil hon till the meat be quite tender, then 
ſtrain it through a hair ſieve, and rub. the ulp 
of the peas through the ſieve. Split the blancheg 
part. of three cos-lettuces into four quarters, | 
and cut them about an inch long, with a little 
mint cut ſmall. Then put half a pound of but. 
fer in a ſtewpan large enough to hold your ſoup, 
and put the lettuce and mint into the butter, 
; 455 a leak fliced very thin, and a pint of green 
0 Stew them a quarter of an hour, and 
= ſhake them frequently. Then put in alittle of 
| the ſoup, and ſtew them a quarter of an hour 
longer. Then put in your ſoup, as much thick 
cream as will make it white, and keep ſtirring it 
till it boils. Fry a French roll a little criſp in 
butter, put ĩt at the bottom of your Fen, and = 
: oY over it your ſoup. BAT 
Common Pal AS sour r. 1 
: PUT four quarts of ſoft water to one quart | 
| of ſplit peas, with a little lean, bacon, or roaſt- 


put it in, with a turnip. Boil it till it be re- | 
| duced to two quarts, and then work it througha | 
_  cullender with a wooden ſpoon... Mix a little 


Slice in another head of celery, and ſeaſon it to | 
| your taſte with falt and chyan pepper. Cuta | 
llice of bread into ſmall dice, and fry them of a 


8 ſoup over them. 

Bo Peas Sour for i 141 

CEN cvT into ſmall pieces about four CRP! F I 

9 tan beef, and about a a pound of lean bacon, or 
"ROE ur | 


-ckled pork. Put them into two gallons of 
water, and ſkim it well when it boils. Then 
dut in fix onions, a carrot, two turnips, four 
Leads of celery cut ſmall, twelve corns of all- 
ſpice, and a quart of ſplit peas. Let them boil 
| gently for three hours, then ſtrain them through 

the ſieve, and rub the peas through the fieve. 
| Then put your ſoup into a clean pot, and put 


8 1 1 1 8 int rubbed to 2 fine N powder. UE 


Cut the white off four heads of celery, and cut 
two turnips into the ſhape of dice, and boil 
them in a quart of water for a quarter of an 
hour. Then ſtrain them off, and put them 
into your ſoup. Take about a dozen ſmall 


raſhers of fried bacon, put them into your ſoup, 


and ſeaſon it to your taſte with pepper and 
ſalt, Boil the whole a quarter of an hour 
longer, put fried bread into the ſoup-diſh or 
tureen, and pour your ſoup over it. Or you 


may make this ſoup in the following manner 
When you boil a leg of pork, or a good piece 


of beef, ſave the liquor. Take off the fat as 


ſoon as the liquor be cold, and boil a leg of Þ 


| mutton the next day. Save. that liquor alſo, 


and when it be cold, in like manner take off the . 
fat. = Set it On the- fire, with two quarts of 3 | 


peas, and let them boil till they be tender. 
Then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it be as 
| thick as you with it, allowing for another 

| boiling, Then ſtrain it off, and add the 


ingredients as above directed for the laſt boil 


mg. 1 


Sour DE 8 r 
TAKE two quarts of broth; and two en 
of gravy made as follows: T ake fix good raſherz 
of lean ham, and put them on the bottom of 2 
ſtewpan. Then put over them three pounds of 
lean beef, and over the beef three pounds of 
lean veal, fix onions cut in ſlices, two Carrots 
and two turnips fliced, two heads of celery, 2 
bundle of ſweet bels, fix cloves, and two 
blades of mace. Put a little water at the bot- 
tom, and draw it very gently till it ſticks. 
Then put in a gallon of water, and let it ſtew 
for two hours; ſeaſon it with ſalt to your taſte, 
and then ſtrain it. Have ready a carrot cut in 
ſmall ſlices of two inchles long, and. about as 


| 160 


thick as a gooſe quill ; alſo a turnip, two heads 


PO: your wy over Ic... 5 


of leeks, the ſame of celery, and the fame of W 
endive, cut acroſs; two cabbage lettuces cut 
acroſs, and a very little ſorrel and chervil. Put 
them into a ſte w pan, and ſweat them for a'quar- 
ter of an hour. Then put them into your 
ſoup, boil them up gently for ten minutes, put 
in a cruſt of French Tt into "TVs bo mg we I 


OT ow $6 wp MP 


N 1 KE eight or ten large Spaniſh onions, and 

| boil them in milk and water till ar be quite 

_ ſoft, changing your milk and water three times | 

while your onions be boiling. When they be 
quite foft, rub them through a hair ſieve.” Cut 


an old cock in pieces, and with a blade of mace, 


1 | boil it for gravy. Then ſtrain it, and having 
5 poured | it on the Pulp of the onions, boil it 
e * 


. 0 
atly 
rs, into half a pint of cream, and ſeaſon it to 
your taſte with falt and chyan pepper. When 


you 
roun 


d the edge of the diſh... Some ſtewed 


pepper, 
your onions up as ſoon as they be" quite ſoft, 


rub them through a hair ſieve, and work into 
them half a pound of butter, with'ſome flour. 
= When the meat be boiled off the bones, ſtrain 
we, liquor to the onions, and boil it gently for 

| half an hour, and then ſerve it up, With a large 
Ex cupful of cream, and à little ſalt. Be careful _ 
not to ſuffer it to burn When you put in le 
| flour and hh na Which "UN: bs A by —— 
ſtitring i it well. 9 Y 1 
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PUT a leg and ſhin of beef into eight g * _ 
bs of water, and boil them till they be mm == 
__— When the broth. be ſtrong, r 
Then wipe the pot, and put in the broth 1 
f 8 | Slice fix penny loaves thin, cut off the 
tops and bottoms, put ſome of the liquor to 
| them, and cover them up, and let them ſtand _ 
fora quarter of an hour; then boil and ſtrain 
it, and put it into your pot. Let it boil aquar= _ 
ter of an hour, then put in five pounds of cure 
| = clean Waſhed and picked. 12 them * . 
M a lit- 


with the crumbs of an old penny loaf, 


ſerve it up, grate a cruſt of brown bread 


ſpinach, or a fe heads of aſparagus,. give. it Bp 
he's P leaſing flavour. 3 Fi M3. 247 e136 178 20 i 7 
Wu ITT ON TON en re 
BOIL thirty large onions in flve is of 


water, w. with a knuckle of veal, à little whole 
and a blade or two of mace. Take | 
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_ "hodgespodge boil too faſt, it will waſte it too 


much; 


* 


| Soak them a little! in t „ 
bottom of the tyrees, and, then Pour. in the ._ 
Tp. roſie : ub 


27 ͤu.ͤ̃ Ü 1 
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much; and indeed, ſo that it does but N | 
it is no matter how ſlowly it PRO. | 
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TAKE two quarts of new milk, two Nicks = | 
of cinnamon, a couple of bay-leaves, a very 
little baſket ſalt, and a very little ſugar. Then 


blanch half a pound of ſweet almonds, while 
the former matters are heating, and beat them 


to a paſte in a marble mortar. Mix ſome 
milk with them by little and little, and while 


| they be heating, grate ſome Jemon-peel with BK 
the almonds, and a little of the juice. Then 


ſtrain it through a coarle ſieve, 94 mix all to- 

gether, and let it boil up, _ Cut ſome flices of 

F rench bread, and dr them before the fire. = 
{4h milk, lay them at the 


1 


Crnw-Fism Y ng 


TAKE half a hundred of freſh NES 


F : 81 8 — 
ra * 


| boil them, and pick out all the meat, which 


you muſt carefully ſave. Take a freſh lobſter, 


and pick out all the meat, which you muſt like- 
viſe ave. Pound the ſhells of the lobſter and 

| craw-fiſh fine i ina marble mortar, and boil them _ 
in four quarts of water, with four pounds of 
mutton, a pint of green ſplit peas nicely picked . 


and waſhed, a large "Ob carrot, onion, an 
anchovy, mace, cloves, a little thyme, pe per, 


and ſalt. Stew them on a flow fire till all the ; 


goodneſs be out of the mutton and the ſhells, : 
and ſtrain it throu gh : a eve. Then put in the 


® ls of . craw-biſh and the W meat, but : 


„ 
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in very ſmall pieces, with the red coral of the 
lobſter, if it has any. Boil it half an hour, 
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and juſt before you ſerve it up, put to it a little 


butter melted thick and ſmooth. Stir it round 


ſeveral times, take care not to make it too irong 
1 the ew and fend: it "DP Boks. TOR 


_ "TA KE two or PRE lb or rany other ” 
you have, ſkin or ſcale them, gut and waſh them | 
from grit, and cut them into little pieces. Put 
them into a faucepan, and cover them with | 

Water; put in a cruſt of bread toaſted brown, a | 

blade or two of x mace, a very little piece of le. 
mon-peel, a few ſweet herbs, and ſome whole | 
pepper. Let it boil till it be rich and good, and | 
then have ready a piece of butter, proportionel 
n ſize to the quantity of your gravy; if it bea 
= pint, your butter may be of the ſize of a wl. 
nut. Melt it in the ſaucepan, then ſhake in a | 
little flour, and toſs it about till it be brown. | 
Then ſtrain the Fay to it, and let! it boil afe 

pe "an 1 8 SD. VS 7 ih * "Og * 97 | 


00 e am” e ee 


3 TAKE what quantity may be ide of | 
. lh ſtock, which muſt be made in this manner. 
Take a pound « of ſcate, four or five flounders, 
and two eels ; cut them into pieces, put to 
them as much water as will cover them, and 


ſeaſon with mace, an onion ſtuck with cloves, 3 


head of celery, two parfley-roots ſliced, ſome 
pepper and ſalt, and a bunch of ſweet. herbs. | 
Cover them down cloſe, and let them ſimmer an 


hour and a half, and then Ham? it off ah” uſe. 
Being 


05mg mamas. o we 


Being thus provided with your fiſh-ſtock, take 
what quantity of it you want. Then take two 
quarts of oyſters bearded, and beat them in a 
mortar, with the yolks of ten eggs boiled hard. 
Put them to the fiſh-ſtock, and {et it over the 
fire. Seaſon it; with pepper, ſalt, and grated 
nutmeg, and when it boils put in the eggs and 
yſters. Let it boil till it be of a good thick - 

neſs, and like a HAD ram 
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ROOTS ond VEGETABLES, 
 Prelininary Hints and Obfer vations, =, 

TR very reger, Bre by ly 
always lay them in a clean pan, for fear of ſand 


veſſels, Boil all your greens in a well-tinned 


let them have plenty of water. Boil no kind of 


and uſe no iron pans, ſuch being very improper _ 


much, you will-deprive them of both their 


V picked and waſhed, and when ſo done, 2 
or duſt, which are apt to hang round wooden Es 
copper ſaucepan by themſelves, and be ſure to | 
meat with them, as that will diſcolour them; 2 
tor the purpoſe, but let them be either copper 
or braſs well tinned, or ſilver. Numbers 6 
_ cooks ſpoil their garden ſtuffs by boiling them . 


too much : All kinds of vegetables ſhould have 
a little criſpneſsz for if you boil them too 


= chopped, and put into a ſaucepan, with a piece 


»« VEGETA HDET 
ALL forts of cabbages and young ſprouts 
muſt have plenty of water allowed them to boil 
in, and when the ſtalks become tender, or fall 
to the bottom, it is a proof of their being 
ſufficiently boiled. Then take them off before 
they loſe their colour; but remember always to 
throw ſome ſalt into your water before you put 
in your greens. You mult ſend your young 
ſprouts to table whole as they come out of the 
pot; but many people think cabbage is beſt 


of butter, ſtirring it about for five or fix mi- 
nutes, till the butter be all melted, then empty 
it on a diſh, and ſerve it up. + - 
LEGS, pP = 
 TURNIPS may be boiled in the pot with 
the meat, and indeed eat beſt when fo done. 
When they be enough, take them out, put 
little alt, and in that ſtate ſend them to table. 
Another method of boiling them is as follows: 
Pare your turnips, and cut them into little 
ſquare pieces of the ſize of dice, or as big as the 
top of your finger. Then put them into a ſauce- 
pan, and juſt cover them over with water. As | 
ſcon as they be enough, take them off the fire, 
and throw them into a ſieve to drain. Put them 
into a ſaucepan, with a good piece of butter, 
ſtir them over the fire for a few minutes, and 
they will then be fit for the table, - | 
w fre t! 
T THOUGH greens require plenty of water 
to be boiled in, potatoes muſt have only a 


F 
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quantity ſufficient to keep the ſaucepan from. 
| burning. Keep them cloſe covered, and as 
oon as the ſkins begin to crack, they will be 


enough. Having drained out all the water, let” 
them ſtand covered for a minute or two. Then 

el them, lay them in a plate, and pour ſome 
melted butter over them. A very good method. 

of doing them is thus: When they be peeled, 
lay them on a gridiron till they be of a. fine 
brown, and then ſend them to table. Another 


method is, put them into a ſaucepan, with ſome 


good beef dripping, then cover them cloſe, and 
frequently ſhake the ſaucepan to prevent their 
burning. As ſoon as they become of a fine 
brown, and are criſp, take them up in a plate, 
then put them into another for fear of the fat, 
put butter into a boat, and ſerye them up. 


| fine in a bowl, with ſome cream, a large piece 


of butter, and a little ſalt. Put them into = 
ſcollop-ſhells, make them ſmooth on the top, -F 
| ſcore them with a knife, and lay thin flices of __ 


* 


butter on the top of them. Then put them 1 
2 Dutch oven to brown before the fire. 1 
Ibis is a pretty little diſh for a light ſupper, 


' HAVING picked your rind yer cl; = 
and waſhed it in five or fix waters, put it into a 


 faucepan that will juſt hold it, throw a little 


alt over it, and cover it cloſe.. Put in no water, _ 
| but take care to ſhake the pan often, Put your | 


faucepan on a clear an 


HAVING boiled your potatoes, beat them | 
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as you find your greens are ſhrunk and fallen to 
the bottom, and the liquor that comes out of 
them boils up, it is a proof your ſpinach is 
enough. Throw them into à clean fieve to 
drain, and juſt give them a gentle ſqueeze, Ly 
them in a plate, and ſend them up with butter 
in a boat, but never pour any over them. 
"You may dreſs your ſpinach, if you chooſe 
in this manner. Pick and waſh your ſpinach 
well, and put it into a ſtewpan, with a little 


falt. Cover it cloſe, and let it ſtew till it be 


tender. Then throw it into a ſieve, drain out 
all the liquor, and chop it ſmall, as much in 
quantity as a French roll. Add to it half a 
pint of cream, and ſeaſon it with pepper, ſalt, 
and grated nutmeg. Put in a quarter of a pound 
of butter, and let it ſtew over the fire for a 
quarter of an hour, ſtirrin g it frequently. Cut 


tas long pieces, about as thick as 


your. finger, and fry them. Poach ſix eggs, lay 
them round-on 1 57 ſpinach, and ſtick the pieces 
of roll in and about the eggs. This will | 
5 ſerve as a ſide diſh at a ſecond courle, or for a | 
ſupper, 
5 "Should your fins: 'be 4 fully hea, that 
| you. have not room to boil your ſpinach, you 
may dreſs it in the following manner: Geta | 


tin box, or any other thing that ſhuts very cloſe, 


and put into it your ſpinach. Cover it fo cloſe 
that no water can get in, and put it into any I 
pot of liquor you be boiling. It will take 


about an hour, if the pot or copper boils. In ö | 


the TRE | manner yy 3 dreſs 2 5 
e "SPINACH 
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{rſt waſhed it very clean in four or five wa- 

When it be juſt tender, and while it be green, 
| dih, In the mean time have a ſtewpan of water 
you would poach. When the water boils, put 


with an egg flice, and lay them on the ſpinach. 


them out, and rub them in a clean cloth.” | 


melted butter over them, If they be young 
ſpring carrots, half an hour will boil them = 


VE GET CELLS,” x; hy: 
Ser nd Boy, 1 


PUT your ſpinach into a ſaueepan, having” 


ters. Cover it cloſe, and ſnake it about often. 1 5 


throw it into a fieve to drain „ and lay it in your 
boiling, and break as many eggs into cups as 
in the eggs, and when done, take them out | | 5 
dend it up with melted butter in a cup, and 
guniſn your diſh with an orange cut into 
quarters, (f ꝛmũ oag. 

SCRAP E your carrots very clean, put them 
into the pot, and when they be enough, take 


Then flice them into a plate, and pour ſome 


lufficiently ; if they be large, they will require 15 1 


STRING your beans, cut them in tw.. 
and then acroſs; but if you wiſh to do them ia 
nice manner, cut them into four, and thenacroſs, AY 
| fo that each bean will then be in eight pieces. 

Put them into ſalt and water, and when the 
pan boils, put them in with a little falt. They 
their becoming tender; but take care that you 


70. VEGETABLES 
do not ſuffer them to loſe, their fine green co. 

| lour. Lay them in a plate, and fend them 8 
with butter in a boat. 
FRN BEAN S ragooed, WY C 
_ STRING a quarter of a'peck of French | ſoy 

beans, but do not ſplit them. Cut them acrog | 

in three parts, and lay them in falt and water 
Then take them out, and dry them in a coarſe 
cloth; then fry them brown, pour out all the 
fat, and put in a quarter of a pint of hot water, 

Stir it into the pan by degrees, and let it boil. 

Ihen take a quarter of a pound of freſh butter 
rolled in a little flour, two ſpoonfuls of catch- 
up, af oonful of muſhroom pickle, four ſpoon. | 
fuls of white wine, an onion ſtuck with fix 
cloves, two or three blades of mace beaten, half 
a nutmeg grated, and a little pepper and falt, | 
Stir in all together for a few minutes, and then 
throw in the beans. Shake the pan for a minute | 
or two, take out the onions, and pour all into 
= yourdiſh. This is a pretty fide diſh, which | 
1 you may garniſh with what you fancy, parti- 
1 — >: $9 es: | 
FRENCH BEANs ragooed with 4 Force. 
HAVING made a ragoo of your beans as 
above directed, take two large carrots, {crape 
them, and then boil them tender, Then maſh 
them in a pan, and ſeaſon them with pepper 
and falt. Mix them with a little piece of but 
ter, and two eggs. Make it into what ſhape 
you pleafe, and bake it a quarter of an hopr in 
a quick oven; but a tin oven is the belt, Jay. | 


it in the middle of the a5. and the rage 


round it. | 
„ EY 
cor off all the green part from your cauli- | 
flowers, then cut the flowers into four, and lay 
them into water for an hour. Then have ſome 
milk and water boiling, put in the cauliflowers, 5 
and be ſure to ſkim the ſaucepan well. When 
the ſtalks be tender, take up the flowers care 
fully, and put them into a cullender to drain. 
| Then put a ſpoonful of water into a clean ſtew- 
pan, with a little duſt of flour, about a quarter 
of a pound of butter, and ſhake it round till it 
be all finely melted, with a little pepper and 
falt. Then take half the cauliflower, and cut 
WW it is you would for pickling. Lay it into the 
ſtewpan, turn it, and ſhake the pan round. 1 
minutes will do it. Lay the ſtewed in tige 
middle of your plate, and the boiled round it. 
and pour over it the butter you did it in. Or _ 
jou may dreſs your cauliflowers in this manner. . 
Cut the ſtalks off, leave a little green on, and | 
boil them in ſpring water and falt, for about 
fifteen minutes. Take them out and drain 7 
them, and ſend them up whole i in a dich, mak” 
ſome melted butter in a hott, ” 


C0 T BY 
| HAVING. ſcraped all the ſtalks very care- 
fully till they look white, cut all the ſtalks 

even alike, throw them into water, and have 
ready a ſte pan b boiling. Put in ſome falt, and ld 
tie the aſparagus in little bunches. Let thee IF 

Vater * HOY W and when ye be a little 
tender 


r | 
tender take them up. If you boil them to- 
much, they will loſe both their colour and 
taſte. Cut the round off a ſmall loaf, about 
half an inch thick, and toaſt it brown on both 
ſides. Then dip it into the liquor the aſparagus 
was boiled in, and lay it in your diſn. Pour a 
little butter over your toaſt, then lay your aſpa. | 
ragus on the toaſt all round your diſh, with the 
white tops outwards. Send up your butter in 
a baſon, and do not pour it over your aſparagus, 
as that will make them greaſy to the fingers. 
= As8PARAGws forced in French Rolls. 
CI a piece out of the cruſt of the tops of 
three French rolls, and take out all their 
crumb ; but be careful that the cruſts fit again 
in the places from whence they were taken, | 
Fry the rolls brown in - freſh; butter. Then | 
take a pint of cream, the yolks of fix eggs beat 


fine, and a little falt and nutmeg. Stir them | 


well together over a ſlow fire till it begin to be 


thick, Have ready an hundred of ſmall gras | 


boiled, and fave tops enough to ſtick the rolls 
_ with. Cut the reſt of the tops ſmall, put them 


into the cream, and fill the loaves with them. 


Before you fry the rolls, make holes thick in | 
the top-cruſts, to ſtick the graſs in. Then lay | 


on the pieces of cruſt, and ſtick the grals in, 


that it may look as if it were growing. | Ata 
ſecond courſe, this makes a. pretty fide diſh.  Y 


 PARSNIPS muſt be boiled in plenty of 


water, and when they become ſoft, Which you 


may know by running a fork into them, os 


- % 


VEGETABL DES WW 
ther up, and carefully ſcrape all the dirt off 
them. Then ſcrape them all fine with a knife, 


throwing away all the ſticky parts, and ſend 
chem up daes in a diſh with melted butter. 


BN 317 $12.5 
| CAREFULLY. ſtrip off all the little 
branches till you come to the top one, and then 
with a knife peel off all the hard outſide ſkin 


1 throw them into water. Have ready a ſtew- 
an of water, throw in a little ſalt, and when | 
it boils put in your broccoli, When the ſtalks 
de tender, it will be enough. Put a piece of 

toaſted bread, ſoaked in the water the broccoli 


put your broccoli on the top of it, the ſame way 


BS with butter in a boat. 


WIN DSOR BE A . „ 
THESE muſt be boiled in 270 of water, = 


butter, and ſerve them up with boiled bacon, 
: and the tune and parſley i In a boat.” i DYECL 


a &y #: 


GREEN. P E A 8 3 1 


with a little ſalt, and a lump of loaf ſugar, and 
| when they begin to dent in the middle, they : 
will be enough. Strain them into a ſieve, put 


that is on the ſtalks and little branches, and 


was boiled in, at the bottom of your diſh, and 


as you treated aſparagus, ge NE it op” to Ee ol 


| with a good quantity of falt in it. Boiland 
chop ſome parſley, put it into good melted 1 


'you 1 not ſhell your peas till zac hate: + 
. you want them. Put them into boiling water, 


| 2 good. lump of butter into your diſh, and ſtir 4 
them a the butter be melted. Boil a ſprig 1 
1 ET. mint 
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1 VBGETABLES. 


onion ſmall, an two cabbage of Sileſia lettuces. 
put to them half a pint of? water, with a little 
ſalt, and a little pepper, mace, and nutmeg, all 


a quarter of an hour. Then put in a quarter of 


a ſpoonful of catchup, and a piece of burnt | 
butter of the ſize of a nutmeg. Cover them 
cloſe, and let it ſimmer a quarter of an hour, 
obſerving frequently to ſhake the pan. If you 
chooſe to- make a variation, having ſtewed the 
ingredients as above, take a ſmall cabbage let- 


N ſtalks at the bottom, ſo that it will ſtand firm | 
in the diſh, and with a knife very carefully cut 
| out the middle, leaving the outfide leaves whole. | 


firſt chopped it, and put ih a piece of butter, a | 
| little pepper, falt, and nutmeg, the yolk of a | 
7 hard egg chopped, and a tew crumbs of bread. 9 
Mix all together, and when it be hot, fill your | 
| cabbage. Put ſome butter into a ſtewpan, tie 

your cabbage, and fry it till you think it be 
enough. Then take it up, untie It, and firſt 


—— —⅛ — r 2 2 
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et the forced cabbage in the middle. Have | 
ready four artichoke bottoms fried, and cut in 
3 TOs, and laid round the din. "ORE wild 


mint by. itſelf, chop it fine, and lay it end 
pn of Jour: diſh in lumps. 


P EAS FE FTW 
SHELL a quart of peas, cut a large . 


beiten. Cover them cloſe, and let them ftew 


a pound of freſh butter rolled in a little flour, 


and half boil it. Then drain it; cut the | 


ut what you cut out into a ſaucepan, having 


pour the ingredients of peas into your diſh, and 


| dich. So 
„ 


VEGETABLES wy 
Rad vert ragooed. 5 
IAV three heads of fine white endive in ſalt 
ind water for two or three hours. Then take a 
hundred oſ W and cut off the green 

| heads; then c | 

tender, and lay it in falt and water, Take a 
bunch of celery; waſh it and ſcrape it clean, 
and cut it in pieces about three inches long. 


| three or four blades of mace, and ſome White 
tender, then put in the aſparagus, ſhake the 
ſaucepan, and let it ſimmer till the graſs be 
enough. Take the endive out of the water, 


the other leaf by leaf, put it into the ſtewpanß, 
and put to it a pint of white wine. Cover the 
pan cloſe, and let it boil till the endive be juſt 

I enough; T hen put in a quarter of a pound of 
butter rolled in flo e pat | 
take it up, and lay the whole head in the middle; 
then with a ſpoon take out the celery and graſs, 


| and ſeaſon it with falt. Have ready the yolks 
ef two eggs, beat up with a quarter of a pint 


this with the ſauce, keep it ſtirring one way 


put it into a ſaucepan, with a pint of water, 


drain it, and leave one large head whole. Take 


our, cover the pan cloſe, and | 


and lay them round it, and the other part of = 
the endive over that. Then pour the liquor out 
of the ſaucepan into the ſtewpanzſtir it together, 


of cream, and half a nutmeg grated in. Mix _ 


{ll it be thick, and then pour it over your 


776 VEGETABLES. 


FARCE-MEAGRE CaBBaAGs. | 
BOIL a white-heart cabbage, as big as "the 
bottem of a plate, five minutes in water. Then 
drain it, cut the ſtalk flat to ſtand in the gig, 
and carefully open the leaves, and take out the 
_ inſide, leaving the outſide leaves whole. Chop 
what you take out very fine, and take the ſelh 
of two or three flounders or plaice, clean from 
the bone. Chop it with the cabbage, the yolk | 
and whites of four eggs boiled hard, and a 
handful of piekled parſley,” Beat all together 
in a mortar, with a quarter ofa pound of melted | 
Matter Then mix it up with the yolk of an 
egg. and a few crumbs of bread. Fill the cab. 
bage, and tie it together; put it into a deep WM 
ſtewpan or ſaucepan, and put to it half a pint of 
Water, a quarter of a pound of butter rolled in 
a little flour,” the yolks. of four eggs boiled 
| hard, an onion ſtuck with fix cloves, ſome} 
whole pepper and mace tied in a muſlin rag, } 
half on ounce'of truffles and morels, a ſpoonful 
of catchup, and à few pickled muſhirooms. 
Cover it cloſe, and let it ſimmer an hour; but 
A you find it not ſufficiently done in that time, 
let it ſimmer longer. When it be done, take 
out the onion and ſpice, lay it in Neun dil, I 
untie 1 and 6 4 the nne over it. 


OEM Es 
SSIS, 


Preliminary Hints and Obſervations. _ 


VY ticular care that your cloth be clean, 
and remember to dip it in boiling water; flour 
it well, and give it a ſhake, before you put your 
pudding into it. If it be a bread pudding, tie 
it looſe, but cloſe if it be a batter pudding. If 
you boil it in a baſon, butter it, and boil it in 
| plenty of water. Turn it often, and do not 
cover the pan; and when it be enough, take it 
vp in the baſon, and let it ſtand a few minutes 
to cool. Then untie the ſtring, clap the cloth 
| round the baſon, lay your diſh over it, and turn 
the pudding out; then take off the baſon and 


doth very carefully, light puddings being apt 1 


to break, When you make a batter pudding, 
firſt mix the flour well with a little milk, then 


pt in the ingredients by degrees, and it wil! 


TIT HEN you boil a pudding, take pa- 


be ſmooth and not lumpy ; but for a plain bat= 0 


| ter pudding, the beſt way is to ſtrain it through — I 


a coarſe hair ſieve, that it may neither have = 
lumps, nor the treadles of the eggs; and for 
all other puddings, ſtrain the eggs when you - ” 
beat them. Bread and cuſtard puddings for 
baking require time and a moderate oven' to 


| rake them; batter and rice puddings a quick 


ven, and always remember to butter the pan 


« diſh before you plzt your pudding into t. 


grated, a pound of eurrants | clean picked and 


tale it up, lay it in your diſh, and pour melted 
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8 STEAK PuDpin. 9 5 | 
HAVING made a good cruſt, with flour 
and ſuet ſhred fine, and mixed it up with cold 
water, ſeaſon it with a little falt, and make 
pretty ſtiff cruſt, in the proportion of two | 
pounds of ſuet to a quarter of a peck of flour. 
Take either beef or mutton ſteaks, well ſeaſon | 
them with pepper and. alt, and make it up as | 
| you, would an.a ple- pudding; : tie. it ng „ 
and put. it in 0 the Water boils. 
ſmall pudding, it will be bojled in te how, 
| dut Hage one will take five hours. iR ON * 


Gl s FOOT Pp DING. 197 | 

5 MIN CE very fine a pound of calye's wn! 
HAT ürſt taking out the fat and brown. Then take 1 
a pound and a half of ſuet, pick off all the ſkin, Y 
5 od ſhred it ſmall. Take * , all the yolks, | 
and but half the whites, and 1 Gat: well. 
Then take the crumbs of a halfpenny roll 


3 waſhed, and rubbed in a cloth, as much milk 
as will moiſten it with the eggs, a handful af 
flour, alittle ſalt, nutmeg, and ſugar, to ſeaſon | 
it to your taſte. Boil it nine hours. Then Y 


butter over it. You may put White wine and | 
ſugar into the butter, if you left aue it wil | 
be a very great addition... bag b 
| YorRK$SHIR EE pn 1 way ny 
'T HI 8. pudding 1 is uſually baked under meat, | 
cad is thus made. Beat four large ſpoonfuls of 
ne flour with four eggs, and a little falt, for 


. fifteen minptes. Then Pen to hwy three wes | 
of | 


f U DD IN 0 8. 179 


of milk, and mix them well together. Then 
butter a dripping⸗ pan, and ſet it under beef, 
mutton, or a loin of veal, when roaſting. 
When: 1t be brown, cut it into ſquare pieces, 
and turn it over; And: when the under THe by 
browned alſo, ſend it to table on a diſh. 2 


A HUN T ING P UD DfN G. NETS. 
MIX eight eggs beat up fine with a pint of 
good cream, and a pound of flour. Beat them 
well together, and * to them a pound of beef 
ſuet finely choppe 

cleaned, half a pound of jar raifins ſtoned and : 
chopped ſmall, two' Mie? of candied orange 
cut ſmall, the line of candied citron, a quarter 
of a pound « of powdered ſugar, and a large nut⸗ 
meg grated, Mix all together with half a gill 
of brandy, 5 it into a elo ißt fie it by. cloſe, | 
nd boil it four hours. BO . 1] 


 MaRrRow Py 985 WL 
GRATE a penny loaf into ervirſtis' and | 
Z Ka on them a point of boiling-hot cream. Cut 


0 % ; «Þ 
L 1 1 4. : N 


well together, and then boil or bake it. Three 


of citron very thin, and when 2 12725 it 9 
N lick them all over it. . 


PLruM 8 1 . 
cu pound of ſuet into little pieces, B42 - 
not too fine, a pound of currants waſhed clean, 
2 pound of raifins ſtoned, Eight yolks of eggs 
and four Whites, half a nutmeg grated, a" 
VV "FI 


. 
y 


13 N 


a pound of currants —_ 


very thin a pound of beef marrow, beat four | 
eggs well, and then add a glaſs of brandy; —_ 
ſugar and nutmeg to your taſte. Mix t em 1 


quarters of an hour will do it. Cut two ounces 


ſpoonful of beaten ginger, a pound of flour 
and a pint of milk. Beat the eggs firſt, then 
put to them half the milk, and beat them to. | 
gether, and by degrees ſtir in the flour, then 
the ſuet, ſpice, and fruit, and as much milk Wl © 
as will mix it well together very thick, It wil WW 
take five hours: boiling. ooo ok 
i CURE ORD ! 
TAKE a quarter of a pound of grated biſ. 
C uits, the ſame quantity of cur rants ww waſh- 
ed and picked, the ſame of ſuet ſhred ſmall, 
half a large ſpoonful of powdered ſugar, a little 
ſalt, and ſome, grated nutmeg. Mix them all | 
well together, and take two yolks of eggs, and 
make them up into balls of the ſize of a turkey's 
egg. Fry them of a fine light brown in freſh 
butter, and let your ſauce be melted butter 
and ſugar, with a little white wine put into it. 
r DIES: 


* 


FROM a pint of cream take two or three 
ſpoonfuls, and mix them with a ſpoonful of 
fine flour. Set the reſt of the cream on the 
fire to. boil, and as ſoon as it is boiled, take it 
off, and ſtir in the cold cream and flour very 
well. When it be col. beat ups Sno. yolks | 
and two whites of eggs, and ſtir in a little falt | 
and ſome nutmeg, two or three ſpoonfuls of 
ſack, and ſweeten to your palate. Butter an 
earthen bow], and pour it into it, tie a cloth 
| over it, and boil it half an hour. Then take it | 
cut, untie the cloth, turn the pudding into 


pour diſh, and pout on it melted butter. 


FED Go 
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' COVER your diſh with a thin puff paſte, 
then take candied orange, lemon- peel, and 


citron, of each an ounce. * Slice them thin, 

| and lay them all over the bottom of the diſh. 5 
Then beat eight yolks of eggs and two whites, 
near half a pound of ſugar, and half a pound of 

melted butter. Beat all well together, pour in 

all your ſweetmeats, and bake it ſomething tends 


than an hour in a moderately-heated oven. 
___ Prvnn PoYDpDtNso: 


2 ROM a quart of milk take a few Gn, 5 


* beat in it ſix yolks of eggs and three whites, 


four ſpoonfuls of flour, a little ſalt, and wo _ ; 
ſpoonfuls of beaten ginger: Then by degrees 
mix in all the milk, and a pound of one 


Boil it an hour ties: wt in a cloth, and 


| melted butter over it. "Danton done yu WY "te 


: eat full as well ag prunes. * 
ORANGE b . 


HAVING boiled the rind of a Seville o orange — = 
| very ſoft, beat it in a marble mortar with the 
WW. and put to it two Naples biſcuits grated 
very fine, a quarter of a pound of ſugar, half a 
pound of butter, and the yolks of fix eggs. 
Mix them well together, lay a good puff-paſte 


round the edge of your diſh, and bake it half an 


hour in a gentle oven. Or you may make your 

pudding in this manner. Take the yolks of 
| lixteen eggs, beat them well with half apintof 
| melted butter, grate in the rind of two fine 
Seville oranges, beat in half a pound of fine 


lugar, two {poonfuls of orange flower water, _—_— - 
N ®. „ 
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182 PUDDAINGE 


two of roſe water, a gill of ſack, half a TY of 
cream, two Naples biſcuits, or the erumb of a 
halfpenny loaf ſoaked in cream, and mix all 
well together. Make a thin puff paſte, and lay 
it all round the rim and over the diſh. ves 
Poe in tho pudding, and bake: ity; 16nd 


: LEMON PuDDinG 
CUT the rind very thin off three Was 
and boil them in three quarts of water till they 
be tender. Then pound them very fine in a 
mortar, and have ready a quarter-of a pound of 
Naples! biſcuits boiled up in a quart of milk or 
cream. Mix them and the lemon rind with it, 
and beat up twelve yolks and ſix whites of eggs 
very fine. Melt a quarter of a pound of freſh 


butter, and put in half a pound of ſugar, and 


a little orange flower water. Mix all well to- 


gether, put it over the ſtove, keep it ſtirring 
till it be thick, and then Lee in the juice 


of half a e Put put paſte round 1 ; 
N 61 


_ Giſh, as before directed, 
ding, cut ſome candied ſweetmeats and ſtrew 
_ over it, and. bake it three quarters of an hour. 


Or you oy: make it in this manner. Blanch 

t ounces of Jordan almonds with | 
orange flower water, and add to them half a | 
pound of cold butter, the valle of ten eggs, | 
the juice of a large lemon, half the rind 
grated fine. Work them in a marble mortar | 


and beat eig 


till they look white and light, then put the 


puff paſte on your diſh, PY in . POO 8, 


and i it half an hour. 
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HAVING boiled the ſkins of two lemons. 


very tender, änd beat them fine, beat half a 


ound of almonds in roſe water, and a pound 

of ſugar, till they be very fine. Melt half a. 
pound of butter, and let it ſtand till it be quite 
cold. Beat the yolks of eight and the Whites 
of four eggs, and then mix and beat them all 
together with 'a little orange flower water. 
Bake it in the oven. Or you may make almond 
puddings in this manner. Beat fine a pound 


and a half of blanched almonds with a little 


roſe water, a pound of grated bread, a pound 
and a quarter of fine ſugar; a quarter of an unce 


of cinnamon, a large nutmeg beat fine, and 
a 1 melted butter, mixed with the yolks 


of eight eggs, and the whites of four beat fine; 
; M, and ; 
| ſome roſe or orange flower water. Boil the mM 
cream, tie a little ſaffron in a bag, and dip it 
into the cream to colour it. Firſt beat yourt W 
eggs well, and mix them with your butter. ü 
heat it up, then put in the ſpice, then the al- 48 
monds, then the rofe water and wine by degrees, Ty 
beating it all the time; then the ſugar, and then 
| the cream by degrees, keeping it ſtirring, and _ 
| then add a quarter of a pound of vermicelli. 
Stir all together, and have ready ſome hog's 
' guts nicely cleaned, Fill them only half full, 
and as you put in the ingredients, here and there 
gut tight, and boil them about a quarter of an 


int and a half of cre 


a pint of ſack, a p 


44 ws 4 "= 


hour. 
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14 PUDDINGS 


VIRMICELILI Pupbixg, 
TAKE four ounces of vermicelli, and boi 
it in a pint of new milk till it be ſoft, with a 
ſick or two of cinnamon. Then put in half 
a pint of thick cream, a quarter of a pound of 


butter, the like quantity of ſugar, and the yolks 
of four eggs beaten. Bake it without paſte in 


an earthen dic. fg Gs 
coop, en une, 


5. 


0 H AVING boiled four , ounces of ground | 


Tice in water till it be ſoft, beat the yolks of 
four eggs, and put to them a pint of cream, 
four ounces of ſugar, and a quarter of a pound 
of butter. Having mixed them well together, 
either boil or bake it. Or you may make your 
pudding thus. Take a quarter of a pound of 
rice, put it into a ſaucepan, with a quart of 


to prevent it ſticking to the ſaucepan. When 


it be boiled thick, put it into a pan, ſtir in a 


quarter of a pound of freſh butter, and ſugar it I 
to your palate. | Grate in half a nutmeg, add 


three or four ſpoonfuls of roſe water, and ſtir 
all well together. When it be cold, beat up 
eight eggs with half the whites, and then beat 


it all well together. Pour it into a buttered 


| diſh, and bake it. T5 RAM 


It you would make a cheap boiled rice pud- 
ding, proceed thus. Take a quarter of a pound 


of rice, and half a pound of raiſins, and tie them 


in a cloth; but give the rice a good deal of = 
room to ſwell. Boil it two hours, and when | 
it be enough, turn it into your diſh, and pour 


r 


PUDDU4NGS ugg 


melted butter and- fagiir over it, with. a little 
nutmeg. Or you may make-it thus. Tie a 


it room for 


tie it up cloſe, and boil it another hour. Then 
take it up, turn it into your diſh, ane OE over 
it melted butter. 


may not burn. When it begins to be thick, 
take it off, and let 1 it ſtand till! it be a little cool. 


buttered diſh, and bake it. 
= MIL LET Ponpino. 


the oven. „„ 
Arzicor 1 | 


ſweeten them to your taſte. When they b 


quarter of a Welli of rice in a cloth, but give 
ſelling. Boil it an hour, then 
take it up, untie it, and with a ſpoon ſtir in a 
quarter of a pound of butter. Grate ſome 
nutmeg, and {weeten' it to your, taſte. Then 


Vou may make Pe SR rice pudding 
thus. Boil a quarter of a pound of rice in a 
quart of new milk, and keep ſtirring it that it 


Then ſtir in well a quarter of a pound of but- 
ter, and ſugar it to your palate. Grate in ER 
mall nutmeg, then pour oa Fe into : 3 


WASI and pick clean | half a pound "2 = 
millet ſeed, and put to it half a pound of ſugar, 
_ a whole nutmeg grated, and three quarts ß 
milk, and break in half a pound of freſh butter. | 
f Butter your diſh, Oe it into it, and lend! it to Dy 
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TAKE fix large apricots, and coddle them 4 
till they be tender, break them very ſmall, 1 e 


3 cold, add to them ſix yolks and two whites of 9 5 
eggs. Mix them well together with a pint of 
good cream, 1 a Ca paſte all over you's diſh, 8 


— 5 K 
Oey 


III 
——— 8 
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186 r De 
and pour in your ingredients. Bake it half a of 
hour in a moderately: heated oven, and =" wy it h. 
by prog. throw a little fine ſugar all over it, | aa 


Qvarxinc PiuDDing.' 


| flirring it till it be of the thickneſsof buttered | 
eggs. Then put it in a baſon to cel, roll a | 
; OP! * re "er thin hs round the vg 3 


BEAT well together the yolks of 3 4 
ths whites of three e ggs, with a pint of eream, of t 
and mix them well Say > "Grate in a little a q 
©, nutmeg, 3 a little falr, and add alittle roſe Water, and 
if you chooſe it. : Grate in the crumb of 2 | wal 
halfpenny roll, or a ſpoonful of flour firſt mix- put 
ed with a little of the cream, or a ſpoonful of Fier 
gr flour of rice. Butter a cloth well, and flour dif 

it. Then put in your mixture, tie it rather 
looſe than tight, and boil it half an hour briſk- Hy 
ly; but remember your water mut boil before Fo 
1225 put in your pudding. 85 
"En O4 Popping abba” a <6 
"TAKE. two pounds, of Ac oats, da 
And drovn them in new milk; eight ounces of = 
8 raiſins of the fun ſtoned, the fache quantity 1 th 
currants well pieked and waſhed, a pound of AL 
Feet ſuet ſhred finely, and fix new-laid” eggs | 0 
well beat up. Seaſon with: nutmeg, beaten | AC 
- ginger, and alt, "s ary mix flee ww welt = h 
: eth 8 | o US nen 0 
„„ Pra ; 
i p eight eggs well beaten into a pan, 1 
with half a pound of butter, and the ame Wl p 
quantity of loaf ſugar beat fine, with a little Wl 1 
grated nutmeg, Set it on the fires. and keep 3 
-1 


of your Aich, and pour in the Wade A 


it half an hour in a moderately heated 7 9 8 
and it will cut light and clear. ' ANTE 


 Pannciy-Barrty PuDpinG. © 
TAK E the yolks of ſix eggs and the whites 
of three, beat them up well, and put them into 
a quart © of cream. Sweeten it to your palate, 
and put in a little orange flower water, or roſe 
| water, and a pound of melted butter. Then 
t in fix handfuls of French barley, having 
firſt boiled it tender in milk. Then butter a 
diſh, N it into it, and ſend it to the oven. 


POTATOE PU D DING. n 
BOIL a quarter of a pound of potatoes an 5 
they be ſoft, peel them, and maſh them with 

| the back of a ſpoon, and rub them through a. 
| fieve to have them fine and ſmooth. Then 
take half a pound of freſh butter melted, half a 


pound of fine ſugar, and beat, them well toge- 2 


ther till they be ſmooth. Beat fix eggs, whites 
as well as yolks, and ſtir them in with a 5 7 - 
of ſack or brandy. If you chooſe i it, y 


add half a pint of currants. Boil it 1 4 an Re 1 $ 


hour, melt ſome butter, and put intoita glaſs 
| of white wine, ſweeten it with ſugar, and Nur 
it over it... 1 
Or you may make a potatoe pudding for Dh. 
baking thus. Boil two pounds, of white pota- e 


does till they be ſoft, peel and beat them ina 


mortar, and ſtrain them through a ſieve till they 
be quite fine. Then mix in half a pound of 

freſh butter melted, beat up the yolks of cight 
. 885 ng the whites of three, A n in wap In 


| . 1 13 4 
EY 2 : 
| 5 \ 
Nall | 1 7 
E 
i 12 
* 
FS 11 
1 157 4 


it. 


— Zen. IX . os) ng _ 
2 I = © — FS 2 > 2 
— — -- A 1 SES "CE — * + 2 2 
— — — n 7 — —— Ap x * 
VE —— ů ů — ACEC - a7 OS , — . = 
—n I Y — * — wo ©. Es. Aa Bw — — =, 


NE EEE DD EI IS 
2 EET. 
= = ER ee 


—— — — 
K — 


n 


— 


— 
. TEES 
— — nt — 
4 F as 2. 
* 


pins 1 — 2 — 
A ID 
. 5 
EEC I CT 


14484 
| 


— I 
5 o__ 
— 
b4 . 


1 
Ne 


half a pound of white ſugar finely pounded, hr 
Aa pint of ſack, and ſtir them well together 
Grate in half a large nutmeg, and ſtir in half: 
pint of cream. Make a puff paſte, lay it al 
over the diſh, and round the edges; pour in 
the pudding, and bake it till it be of a fe 
light ben, — 


IT ARE four ſpoonfuls of flour, a pound of 
ſuet ſhred ſmall, four eggs, a ſpoonful of beaten 
ginger, a tea-ſpoonful of ſalt, and a quart of | 
milk. Mix the eggs and flour with a pint of 

the milk very thick, and with the ſeaſoning 

mix in the reſt of the milk and ſuet. Let 
your batter be pretty thick, and boil it two | 
r ] 


P U a proper quantity of the pith of an 
cx all night in water to ſoak out the blood, and 
in the morning ſtrip it out of the 1kin, and beat 
it with the back oa ſpoon in orange water till 
it be as fine as pap. Then take three pints of 
thick cream, and boil in it two or three blades * 
of mace, a nutmeg quartered, and a ſtick of 
cinnamon. Then take half a pound of the beſt 
Jordan almonds, blanched in cold water, and 
beat them with a little of the cream, and as it 


beaten, ſtrain the cream from them to the 5 
| 'Then take the yolks of ten eggs, and the whites 

of but two, and beat them well, and put them 
to the ingredients. Take a ſpoonful of grated 
pPread or Naples biſcuit, and mix all theſe to- 
gether, with half a pound of fine ſugar, the | 


. 


8 8. 
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dries, put in more cream. When they be all 


marrow 
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marrow * four large SY and a little ſalt. 


Fill them in ſmall ox or hog's guts, or bake 
it in a diſh, with Pak 80 Found. the hoot | 
| and under Mo... 0 5 MY 


n „5 EpnbSntiig 


TAKE a ſpoonful of fine flour, two ounces 


of ſugar, a little nutmeg, and half a pint of 
cream. Mix them all well together, with the 
| yolks of three eggs. Put it in tea-cups, and 
tick in it two ounces of citron cut very thin. 
Bake them in a pretty * mat and turn 


them out upon a China diſh. e bs 


BRE AD Pal n nn 

$LIC E thin all the crumb of a penny loaf. 
into a quart of milk, and ſet it over a eee 
diſh of coals till the bread has ſoaked up all the 
milk. Then put in a piece of butter, ſtir it 
round, and let it ſtand till it be cold; or you 
may boil your milk, and pour it over your 
bread, and cover it up cloſe, which will equally 
anſwer the ſame purpoſe. Then take the yolks: ' 
of ſix eggs, the whites of three, and beat them 
up with a little roſe water and nutmeg, and a 
little ſalt and ſugar. Mix all well together, 
and boil it an hour. 
If you wiſh to make. a very 1 bread: pud-. 
ding, you muſt proceed i in this manner. Cut 
thin all the crumb of a ſtale penny loaf, and 
put it into a quart of cream. Set it over a ſlow. 
fire till it be ſcalding hot, and then let it ſtand 
till it be cold. Beat up the bread and cream 
vell together, and grate in ſome nutmeg. Take 


S twelve bitter almonds, boil them i in two e, : 


fuls 
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tit in with 3 letle falt, and ſweeten it to your | 
taſte. Blanch the alinotids, and beat them in 


flower water, till they be a fine paſte. Then 
mix them by degrees with the cream, and when 
they be ll mixed, take the yolks of eight 
eggs and the whites of four, beat them wel, 
and mix them with your cream, and then mix 
all well together. A bowl or bafon will be 


cloth, be ſure to dip it in the hot water, and 
flour it well. Tie it looſe, and boil it an * 
Take care that the water boil when you put it 
in, and that it keep boiling all the time. When 

it be enough, turn it into your diſn. Melt 
ſiome butter, and put into it two or three { oon- 
fuls of white wine or ſack; give it a boil, and 
pour it over your pudding. 151 | 
deal of fine ſugarall over . n _ un [ 

a and ſend it hot to table.. „ 


1 boiling hot cream as will wet them. Then 
beat up the yolks of four eggs, and have ready 
a few chopped tanſey leaves, with as much ſpi- 
nach as will make it a pretty green. Be carc- | 
ful that ycu do not put in too much tanſey, as 
that will make it bitter. When the cream be 
cold, mix all together with a little ſugar, and 


been and floured. "FE bes cloſe, and let 


190 Pp U'D'D 1'N' 0 8. 
fuls of water, pour the water to the cream, fl 


a mortar, with two ſpoonfuls of roſe or orans 


beſt to boil it in; but if you make uſe of a 


Then ſtrew a {good 


TANSE Y PN 3 
FT O r Naples biſcuits grated, Hons as ach 


ſet it over a flow. fire till it be-thick.” Then 
take it off, and when cold put it in a cloth well 


it A 


boil three quatters of an Take it up 
in a baſon, and let it ſtand one Genter Then 
turn it out carefully, and put rea it W 


wine ſauce. 


monds thus: Blanch four ounces of almonds, 


with them a little ſugar and nutmeg grated, a 


W 8 


in paper or a cruſt. 
WU ITE rn £4 in Shins. 


roſe water. Waſh and dry a pound of currants, 


nutmeg g grated, a Ric 


| ther, fill your ſkins, and boil them. 


px uM Pub DNG“ 


Ll 
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Or you Hay abi A R/ Pudding with! ale 


and beat them very fine with roſe water. Pour we 
a pint of cream boiling hot on a French roll 
ſliced very thin. Beat four eggs well, and mix 


glaſs of brandy, a little juice of tanſey, and the 
juice of ſpinach, to make it green. Put all the 
ingredients into a ſtewpan, with a quarter of a 
: pound of butter, and giveita gentle b ho vos 
may. either boil nes it in 1 . r e gre . 


- BOIL half a pound of rice in milk till it 1 
= foft, having firft waſhed the rice well in warm 
water. Put it into a ſieve to drain, and beat half 
a pound of Jordan almonds very fine, with ſome 


cut in ſmall bits a pound of hog's lard, beat up 
fix eggs well, half a POT 'of ſugar, a large 

of cinnamon, a little 
- mace, Jo a little ſalt. Mix them well toge= 


8 3 Y Mars: — . 
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Quiver, ArRICO-r, or WI TE *rAx- e 


H AVING ſcalded your quinces till they! be 

very tender, pare them thin, and ſcrape off the 

| oft. Mix it with ſugar till it be very fweet; and _ 

but in a 1 Singer and a little cinnamon: —_=_ 
a pint; 
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a pint of cream put three or four yolks of 8805 
and ſtir it into your quinces till they be of a 
good thickneſs. Remember to make it pretty 

thick. In the ſame manner you may treat 


apricots or white pear- plums. : Butter Jour 


Ak. pour it in, and bake it. * 
CnRrESE- CRD ee 


TURN a gallon of milk with rennet, and 


: dinin off all the curd from-the whey. Put the 
curd into a mortar, and beat it with half a pound 
of freſh butter, till the butter and curd be well 
mixed. Then beat the yolks of fix eggs and the 
| whites of three, and ſtrain them to the curd, 
Then grate two Naples biſcuits, or half a penny 


roll. Mix all theſe. together, and fweeten to | 
your palate. Butter your patty- pans, and fill | 


them with the ingredients. Bake them in a 


| moderately] heated oven,and when they be done, 


turn them out into a diſh.. Cut _ and 


candied. orange- peel into little narrow bits, 
about an inch long, and blanched almonds cut 
in long ſlips. Stick them here and there on the | 
tops of the uddings, according to your fancy. 2 
t] butter, with a little ſack in it, 

into the diſh, and throw fine Jagas, all over the 4 


puddings. and diſh. i 8 
APPLE Pim b duds Hit 


PARE twelve large pippins, and take out 

the cores. Put them into a, ſaucepan, with | 
four or five ſpoonfuls of water, and boil them 
till they be ſoft and thick. Then beat them 
well, ſtir in a pound of loaf ſugar, the juice of 


three lemons, and thy peels, of two cut thin 


; = | 


Fo ; +3 : 5 2 . ORE 8 4 3 


and best 3 in a ee 1 "pike of 3 
eggs beaten. Mix all well . and bake 
it in a lack oyen. When it be nearly done, 
throw over it a little fine ſugar. If you pleaſe, 
you may . bake it in a puft-paſte at the bottom 
* the dich, and round the edges of i 8 


KPD Dunmpalns. 
HAvIN G- pared. your apples, take out the 
core with an apple- ſcraper, and fill the hole 
with quince or orange marmalade, or ſugar, as 
may ſuit you beſt. Then take a piece of = i 
paſte, and make a hole in it, as if you were 
going to make a pie. Lay in your apple, and 
put another piece of paſte in the ſame. form, 
and cloſe it up round the ſide of your apple, 
which is much better than gathering it in a 
lump at one end. Tie it in a cloth, and boil it 
three quarters of an hour, Serve them 22 v 
N butter poured over them. 


 GooOSEBERRY: PD DING. 85 1 
= TAKE half a pint of green a Et 
and ſcald them in water till they be ſoft. Put $: 
| them into a fieve to drain, and when cold Work 
them through a hair fieve with the back of a 
clean wooden ſpadn. + Then add half a Fein 
of ſugar, the ſame of butter, four ounces X Na- + | 
ples biſcuits, and fix eggs beaten, Mix l to- 
gether, and beat them a quarter of an hour. : 
Pour it in an.carthen diſh without paſte, ny 
f bake i half. . 3 5 
VE S1 „„ wones 2 | . 
WITH flour, water, yeſt, and falt, malte a 
a Gough as eee coyer it wich a . 


1 

3 93 b * 
478. 15 N 
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"or is 2 £ 
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I 35 will vE "very good, if eaten hot. 
v. 1 5 * 
1 * 

8 . 


Fn ey it before the fte Tor ear an Howe, 
Then have a ſaucepan of water on the fire, and 
When it boils, take the dough, and make it into 
little round balls, as, big as a large hen's egg. 
Then flatten them with your hand, put then 
Into the boiling water, and a few ao will 
do them. Take care that they do not fall to 


the bottom of the pot or ſaucepan, for they 
will then be heavy, and be ſure to keep the 


* Pee; 
4 — 
4 & 
. { 


Water boiling all the time. When they be 


enongh, take them up, and lay them in your 
diſh, with m 


. W 50 8 equally 4s well. 22725), 
 NorroLrKk Do yc v4 1 16. Fo 105 
TAKE half a pint of milk, two. att 
1 tle falt, and make them into a good thi "batter 
> with flour. Have ready a clean fancepan of 


SF water boiling, and drop your batter into it, and 


two or three minutes will boil them; but be 


particularly careful that the water boils Fil 


„When you put the batter in. Then throw them 


| as Into a ſieve to drain, turn them into a diſh, and 


tir a Jump of freſh butter into Ne ; Oy 


"Barter PU EI 2 


TAKE a quart of —_— beat G ZZ 
; ree, and m 
tem Wick a quarter of a pior of mik. Take 
ux ſpoonfuls of flour, a 'tea=ſpoohful ef al, 
and ag of beuten ginger. Mix them all to- 


of fix e gs and the whites of 


and e and 


| 5 ether, -boil them an 
1 ted dutter 


Om 


1 j ted butter in a boat. To ſwe 
trouble, your may get your . 1 


5 om 3 


8 or N the! Oe Neu 


leaſe; ai intuifa ponndof pruve 
rramts, and two or three more eggs. 
pu may make it without eggs; in the follow- £ 
ing manner: Take a .quant bg? milk, mix ſix 1 
ſpoonfuls of the flour with u little of the milk 

frit, a toa«{poontul of falt, th. of besten 
ginger, aud two | of the tincturt of laffron. 
The mix all together, -and-boil it an hours: 
MK 194} XP Seng.” 9 
BOIL a quart of cream; with e o five 5 

laurel leaves. Then take them out, and break 
in half a pound of Naples biſcuit, half a pound 
of butter, ſome Hack, nutmeg, and a litiie (alt. 
Take it off the fire, cover it up, and when it be 
almoſt cold, put in two ounces af planched al- 
monds beat fine, and the yolks. of [five g gs. 
Mix all together, and bake it half an hour Wa 
moderately- heated oven. Before you put 
n * enn, eee 55 Hale e over . 


m. if yon 


or cu 


by S f : 7 
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A. the heat of your oven muſt be regulated 
I by what you intend to bake, the follow- 
ing rules ſhould be carefully atte | 
paſte requires 'a moderate oven, but not too 
Tow, as that will deprive it ef che ry = ls 
fan they ut 8 habe; and 660 duiek k 
ON 3 2 | by 


ded to. Light © 


vil 1 and inks] 111 b giving it time 
to riſe; | Tarts that are iced require aſlow oven, 
or the i icing will be brown, before the paſte he 
properly ed. Raiſed pies muſt have a quick 
oven, and be well cloſed up, or your pie will | 
fall in the ſides. It ſhould have no water put 
ian till juſt before you put it into the oven, as 
that will make the cruſt look ſodden, and per- 


_ haps be the cauſe of the pie een, which 
n infallibly ſpoil i. 8 


mn Kinds of P As 1 28 for raus, 
6 1. e e 
ap R 7 $ P paſte for tarts is made "Of Mix an 
"ounce of loaf ſugar; beat and fifted, with a | 
Pon of fine flour; and make it into a ſtiff 
paſte with a gill of boiling cream. Work three | 
counces of butter into it, foll it very thin, and 
8 made your tarts, beat the White of an 
egg a little, and rub it over them with a feather, | 
Sift a little double-refined ſugar over them, and 
| Hake them as above directed. You may, if you | 
ble. make the i icing for your tarts in the fol- 
owing manner: Beat the white of an egg toa | 
ſtrong froth, and put in, by degrees, four ounces 
0 double-refined ſugar, with as much gum as 
will lie on a ſix-pence, beat and ſifted fine. 
Beat them half an hour, and then _ it chin on 
3 en tarts. 5 2 FE 2 F > 5 I 
8 Puff-paſte is made hw: Rub. a pound of | 
F utter very fine into a quarter of a. peck of 
flour. Make it up into a light paſte with cold 

water, juſt ſtiff enough to work it. Then roll it 


1 ut a the thickneſs of a LCCOWNEpIOcn: 4 


* — 


Þ 1E ; 8x 197, 


put a layer of butter all over. Sprinkle on a 
little flour, douhle it up, and roll it out again. 
Double it, and roll it out ſeven or eight times, 
when it will be fit for all ſorts of pies and tarts VP 
that require a puff- aſte. „ 9 4 
Another light paſte for tarts. Beat the 1 
of an egg to a ſtrong froth, and 1 mix it with as, 
much water as will make three quarters of a 
pound of flour into a tolerably ſtiff paſte. Roll 5 
it out very thin, lay the third part of half. a 2, | 
und of butter in thin pieces, and dredge 5 
with a little more flour. Roll it up tight, then, 
roll it out again, and continue to do ſo until. 
half a pound of butter and flour be uſed. Cut 
it in ſquare pieces, and make you tarts. This 


will require a quicker oven than what 70 uſec =—_ 


| for your criſp paſte. ' _ 


Paſte for cuſtards may be Gül made. Kh 0 


half a pound of boiling butter on two pounds 


of flour, with as much water as will make it 5 


into a good paſte. Work it well, and when it 
has cooled à little, raiſe your cuſtard, put a. 
paper round the inſide of them, and when by, 
be half baked,” fill them. 
When you make any kind of dripping-paſte,” 
| boil it four or five minutes 'in a good W 
of water, to take the ſtrength off it. 

When you make a cold cruſt. with fuet, thred 
. the ſuet fine, pour part of it into the flour, then 
make it into a paſte, and roll it out as ue” 
| 9 5 this difference, make uſe of at inſtead * | 
butter. . 
A following i is 4 good Cru 57 Feat 1 

put the 7 of e 22 2 of % 


V3. 


© P*rapigh 
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pour in tbme boiling water, then pul in helf: 
pound of fuet, and a pound and à Half of bur. 
ter. Skim off the batter and faet, and as much 
of the liquor as will make it a Tight good eruſt 
Work it up well, and rolt it Ft. 
I zou would arake 2 farding cruf for guat 

ples, do it às follows : Take a peck of flour, and 
ſix pounds of butter boiked in à gatlon of water, 
Skit it off into the flour, ants little of the li. 
quor as you can. Work it ap well into a paſte, 
_ and then pull it into pieces till it be cold. Then 
make it up into what form you pleaſe. This | 
paſts is ptoper for the walls of 2 gooſe pie. 
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C x your lamb or veal into little pieces, and | 
ſcaſon it with pepper, falt, cloves, mace, and | 
nutmeg, beat fine, Make a good puff pate : 
cuſt, Jay, it into your dich, then lay in yu. Wl « 
meat, and, ſtrew on it ſome ſtoned raifins and | U 
currants clean waſhed, and. ſome ſiigar, Then 
Ay on it ſome forcemeat balls made ſweet, and, | 
i the ſummer, ſome artichoke bottoms boiled; 
and, in the winter, ſcalded grapes. Boil Spaniſh | 
potatoes cut- in pieces, candied citron, candied | 
range, lemon-peel, and three of four blades of 
mace, Put butter on the top, cloſe up your 
pie, and bake. it. Againft its return from the | 
| oven, have ready a caudle made thus. Take 1 
Pint of white wine, and mix in the yolks ef 
Free eggs. Stir it well together over the fire, 
- 6ne way, all the time, till it be thick, Then 
take it off, ſtir in ſugar enough to Weeten it, 


uud ſqueete in the juice of alomany Fut, 


I 7 


e 


989 | _—— F 


TEE as 
to your pie, and elofe it up again. 19 
r 2 to table as hot as poſſible. 5 
Savory Vral Pre.” 5 
cuir a breaſt of veal into pieces, ſeaſon * 
with pepper and ſalt, and lay it all into your 
\ eruſt., Boil fix or eight hard eggs, but take 
only the yolks ; put them into the 1 here and 
there, then fill your diſh almoſt fu of _ 
N on the lid, and bake it well. J 
 Brer-STrar Prin, 1 
BE AT fome 1 un x with a rolling-pin, I 
and ſeaſon them with pepper and falt to your 
| palate, Make a good cruſt, lay in your ſteaks, 
and then pour in as much water as Al half fill 
the diſh. Put on the cruſt, and ! it well, 8 
S 1 19 435 op thei 
' HAvIN G baked 275 ox=cheek, but t ta "= 
care not to do it too much, let it lie in the oven = 
all night, and it will be ready for further uſe 


nnd let your ſide and top- cruſt be 5 * Four 
| diſh muſt be deep, in order to hold a good e deal 


| then cut off all the fleſh, kernels, and fat off | 
the head, with the ger cut in pieces, Cut all 
the meat into litt 


them over the 


| truffles c morels, and thri 
meat, the yolks of fix eggs: boiled hard, a 


in feat ä 1 pie — Pepper and 


| the next day. Make a fine puff -p aſte. cruſt, EY 
of gravy. Cover the inſide of it with cruſt, by 3 


pieces, as if it were fora 
haſh, and lay it in the diſh.” Take an ounce of 


= 

| of pick — freſh ones be not to 
be had; put in plenty * forcemeat balls, a fg 
- artichoke bottoms, or alparagys tops, if they be WM 
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ſalt, and fill it MW the gravy it was baked 


in. If the head be rightly ſeaſoned before 
it went to the oven, it will want very little more 
when, it comes out. Then put on the lid and 
bake it, and your pie will be args as Joon 4 


the cruſt be properly baked. 
Las CA Lr $-F.00T Pak 


* 11 AVI NG put your calt's feet . | 


pan, with three quarts of water, and three or 


four blades of mace, let them boil ſoftly till 

there be about a pint and a. half only. Then 

take out your feet, ſtrain the liquor, and make 

a good cruſt. Cover your diſh, then pick off 

] the fleſn from the bones, and lay half in the 

dish. Strew over it half a pound of currants, 

8 clean waſhed and picked, and half a pound of 

raiſins ſtoned, Then lay on the reſt of the meat, 

1 Kim the liquor, ſweeten it to your taſte, and put 

. mnhalt a pint. of 'white wine. Then pour all 
into the diſh, put on 1 your lid, an bake 
a War and a half. 3, PN 


1 Mu rrox P 13 


e it an | 


5 T AKE off the ſkin and inſide: TE of : a 'foin 


of * mutton, and cut it into ſteaks ;' then ſeaſon | 
it well with pepper and falt to your palate, * 
L“ay it into your cruſt, fill it, and pour in as 
much water as will almoſt fill your diſh, - Then Fl 
BY on the cruſt, and bake it well. 


VINIS ON FP . 


1 AVIN G boneda breaſt or Wasbi of ve — | 
5 nid, ſeaſon it well with pepper, falt, and 
mace. Lay it in a deep diſh, with the belt 
FE pm of a neck of mien cut in llices, and laid 


over 1 


PP 


wine, put a cbarſe paſte over it, and bake it two 


| diſh, and pour the gravy and a pound of butter 


whatever form you pleaſe, and lay it on the lid. 


to prevent the air getting into it. 


| Cover the meat with ſlices of lemon. 


an inch thick, and put a good thick cruſt over 


over the veniſon, Pour in a large glaſs of red 
hours in an oven; Then lay the veniſon into a 


over it. Make a good puff- paſte, and lay it 
near half an inch thick round the edge of the 
diſh. Then roll out the lid, which muſt be 
ſomething thicker than the paſte on the edge of 
the diſh, and lay it on. Then roll out another 
id pretty thin, and cut it in flowers, leaves, or 


If your pie ſhquld not be immediately wanted, 
it will keep in the pot it was baked in eight or 
ten days; but in that caſe keep the cruſt on, 


e, / iPanRnn 1m, 
8E ASO N a loin of veal, cut into ſteaks; 
with falt, pepper, nutmeg, and beaten mace. 
Lay the meat in your diſh,” with -ſweetbreads 
| ſeaſoned, and the yolks of ſix hard eggs, a pint 
of oyſters, and half a pint of good gravy. Lay. 
a good puff-paſte round your dith, half an inch 
thick, and cover it with a lid of the fame thick= 
neſs. Bake it an hour and a quarter in aquick _ 
oven, and when you take it out of the oven, cut 
off the lid; then cut the lid in eight or ten 
pieces, and ſtick it round the inſide of the rim. 


| CUT cold boiled ham into flices about half 
| thediſh, Then put in a layer of ham, and ſhake _ 
a little pepper over it. Then take a large young 


. 


5 * 
; j ' 2 
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fowl clean picked, gutted, waſhed, and ingen 
Put a little pepper and ſalt in the belly, and ub 
a very little ſalt on the outſide. Lay the fond 
bon the ham, boil ſome eggs hard, put in the | 

yolks, and cover all with the ham. Then ſhale 
ſome pepper on the ham, and put on the top. 
cruſt. Bake it well, and have ready, againſt it | 
comes out of the oven, fome very rich beef | 
gravy, enough to fill the pie; then lay on the | 
_ eruft again, and ſend it to table. Some truffle; | 
and morels boiled, or ſome freſh muſhrooms, ! 
or died ones, put into the pie, is a great ad. 
5 Hd 5 Za 4ps-H EA D PI . 
HAVING cleanſed and boiled the head ten- 
der, carefully take oft the fleſh as whole as you 


can. Then take out the eyes, and ſlice the 


tongue. Make a good puff · paſte eruſt, cover the | 
_ diſh, and lay on your meat. Throw the tongue 
over it, and lay the eyes, cut in two, at each 
corner. Seaſon it with a very little pepper and 
falt, pour in half a pint of the liquor it was 


| boiled in, lay on it a thin top · cruſt, and bake it 


| boil the bones of the head in two quarts of li- 


gquor, with two or three blades of mace, half 


quarter of an ounce of whole pepper, a 1arge 
onion, and a bundle of fweet herbe. Let i} 
boil till it be reduced to about a pint; then 


ſtrain it off, and add two ſpoonfuls of eatehup, 


| three of red wine, a {mall piece of butter rolled 
in flour, and half an ounce of truMfles and mo- 
| rels, Seaſon it to your palate, and N 


5, 
a * 2 


A 
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| Boil half the brains with ſome ſage, beat them, 
and twelve leaves of ſage er fine. Then 
tir all together, and give it a boil. Take the 
| other part of the brains, and beat them, with 
ſome of the ſage chopped fine, a little lemon- 

peel finely minced, and half a fmall nutmeg: 
erated, Beat it up with an egg, and fry it in 
|'ttle cakes of a fine light brown. Boil fix / 
eggs hard, of which take only the yolks; and 
when your pie comes out of the oven, take off 

the lid, lay the eggs and cakes over it, and 
pour in all the ſaucer Send i it hot t. to aer On md N 


out the lid. 

Gn e % eee Py 
TAKE half a peck of flour, Toy ak las 
walls of a gooſe pie, as directed in the ſecond 


hig enough to hold a large gooſe, take a picklec 
| dried — boiled tender enough to peel, and 
cut off the root. Then bone a gooſe and a large 
fowl ; take half a quarter of an ounce of mace 
beat fine, A — ace poonful of beaten pepper, 
and three tea- 7 
gether, and eilen your fowl and gooſe with it, 


the fowl, and the g 
if whole. | Put half a 85 
top, and put on the lid. This pie may be 
eaten either hot or cold, and makes a pretty. 
| hitle ſide-diſh for 8 29 * 9 a 2 5 Eo 
I nenn 18 | | þ 


ons- 


article of this chapter reſpecting the different 
| kinds of paſtes. ' Having raiſed your cruſt juſt 


Ares of ſalt; dx al tow 


Then lay the fowl i in the g gooſe, the tongue in 
in 5 ſame manner as 
pound of butter on the 


form you pleaſe; then rub the pie with the 
| walls. Then turn the hare, turkey, and gooſe, 


ducks at each end, and the woodcocks at the | 


wp. Bake it four hours, and when it comes 


| SOS , * at * # 


VOK KSHIRE GoosEt Pip: . 
SPLIT a large fat gooſe down the back, and 
take out all the bones. Treat a turkey and two. | 
ducks the fame way, and ſeaſon them well with | 
falt and pepper, and alſo fix woodcocks. Lay 
the gooſe down on a clean diſh, with the ſkin. | 
ide down, and lay the turkey into the gooſe in 
the ſame manner. Have ready a large hare, well 
cleaned and cut in pieces, and ſtewed in the 
oven, with a pound of butter, a quarter of an_ | 
ounce of mace beat fine, the ſame of white pep- 
per, and ſalt to your taſte. Stew it till the meat 
leaves the bones, and ſkim the butter off the 
gravy. Pick the meat clean off, and beat it very | 
me in a marble mortar with the butter you 
took off, and then lay it in the turkey. Take 
twenty- four pounds of the fineſt- flour, fix | 
pounds of butter, and half a pound of freſh ren- 
dered ſuet. Make the paſte pretty thick, and 
raiſe the pie in an oval form. Roll out a lump 
of paſte, and cut it into vine leaves, or what 


Þ yolks of eggs, and put your ornaments on the 
upfſide down, and lay them in your pie, with the 


des. Then make your lid pretty thick, and put 


ner you pleaſe, but make a hole in the middle of 


it, and make the walls of your pie an inch and 

1 half ; higher than the lid. 5 Then rub it all 

over with the yolks of eggs, and bind it round 
with three- fold paper, and lay the ſame over the 


out, 


out, melt two pounds of butter in the gravy 
that comes from the hare, and pour it hot into 
the pie through a tun-diſh. Cloſe it well up. 
and do not cut it in leſs than eight or ten days. 
If your pie is to be-ſent to any diſtance, it will 
be neceſſary, in order to prevent the air getting 

to it, to ſtop up the hole in the middle of the 

lid with o %ͥůͥů̈ͤenin e le ety 
r Pan poi - 
_ PUT a tea- cup full of groats into the blood 
of the gooſe while it be warm, in order to ſwell 


% 


pour on it a gill of boiling milk. Shred half 


three yolks of eggs, and ſeaſon it to your taſte 
with pepper, ſalt, and nutmeg. Mix them all 


up together, and have ready your giblets well N 


/ mp 
P - 
» 


a deep diſh, and put a pound of fat beef over 


| bake it in an oven moderately heat. 
// . 25+ _ 
CLEAN two pair of giblets well, and put 
all but the livers into a ſancepan, with two 
quarts of water, twenty corns of whole pepper, 


Have a good cruſt ready, cover your diſh, lay 5 


* 


at the bottom a fine rump ſteak ſeaſoned with 


1 


them. Grate the crumb of a penny loaf, and 


pound of beef ſuet very fine, chop four or 
fire leaves of ſage and two leeks very ſmall, put 


ſeaſoned with pepper and falt. Lay them round 


the pudding in the middle of the diſh. Pour 
in half a pint of gravy, lay on a good paſte, and 


three blades of mace, a bundle of ſweet herbs, 
and a large onion, Cover them cloſe, and let 
them ſtew very ſlowly till they be quite tender. 


| Pepper and falt, put in your giblets with the 
ES dn oe oo TW. 


206 oh 1 E 8. 2 
3 PO ſtein the liquor 3 | 
Then ſeaſon it wi ſalt, and pour it into 
2 * pie. Put on en lid, Ly a it A 
3 hour and = half. e 3353 | 
| B Pre. OTE 4 
TAKE two ducks, ſcald them, a . 
Yew very clean; cut off the feet, the pinions, 
the neck, and head ; take out the grzzards, 
. and hearts, and pick all clean and ſcald 
them. Pick out the fat of the inſide, lay i 
good puff-paſte cruſt all over the diſh, ſeaſon | 
the ducks both infide and out with pepper and 
falt, and lay chem in your diſh, with the Bib- | 
lets at each end Prepares ſeaſoned. Put in 6 
much water as —_— ne. 1 5 = mm 9 ae 25 | 
on the TR” $4 9508 
Pitts Ps. 33 
573 LET. your pigeons be very Lech picket 
and cleaned, and feaſon them with pepper and 
falt. Put a large piece of freſh butter, wih 
„ pepper and ſalt, into their bellies. Then cover 
„ diſh with a puff- paſte cruſt, and lay in your | 
pigeons, and put between them the necks, giz- 
Zards, livers, pinions, and hearts, with the yolk 
def a hard egg, and a beef ſteak in the middle. 
Put as much water as will nearly fill the ain, 
« an ag. on the top cruſt, and bake it well. 


Savory Cuicxzen Pit. 
1A KE ſmall chickens, and ſeaſon FEY 

-" pepper, "alt, and mace. ' Put a piece 'of 
butter into each of them, and lay them in the 
diſh with their breafts upwards. Lay a thin 
15 "_ of bacon over them, WHY will Wm them 
an 


3 —— og, v6 . on acts 


= P? 1E 85 1 
atk flavour: Then put i in 2 net : 
kong gray, and make a goo od putt-paite... Put 
on the lid, and ** in a — . 


oven. 


1 r 
TAKE a. quarter of a pound Of beef ſuet; 5 
* a pound of the inſide of a cold loin of veal, 
or the ſame quantity of cold fowl that has be IH 
either boiled or roaſted, and chop them as ſmall 


as poſſible, with fax or eight 3 25 / 


92 them with pepper and falt, and half a 
nutmeg finely grated. Put them 4 inte a toſſing- 
pan with half a pint of veal gravy. Thicken 
the gravy wich a little flour and budtoc,; and 
two ſpoonfuls of cream. Then ſhake ther 
over the fire two minutes, and fill your patties. 


Raiſe them of an oval form, and bake them as 
for cuſtards. Cut ſome long narrow bits of 
paſte, and bake them on à duſting-box, but 


| not to go Found, they being Kor handles. Fill 


your patties. when quite, hot with the meat, f 
and ſet on your — acroſs the patties, 
when «they will look like baſkets, if you have 


; * | Ry, 9 

. I 5 

a $4 ! 

88 * 

nicely PEA" the walls of the patties : when 7 
7-8 

F ; 1 
1 


00 raiſed them. Five of them will be a dich. 5 


Om EAR PonK PI... 1 
SKIN a loin of polk, and cut it into take. "= 
Scafon it with pep 


per, falt, and nutmeg, and 


make a good cruſt. Put. into your diſh à layer 


of pork, then a layer of pippins pared anc 
cored, and ſugar ſufficient to ſweetenit. Then 


bes , * of . 5 


Your patties muſt be made in chis mannen. 


* 1 


208 


pint of white wine. Then lay ſome butter on 


the top, and cloſe your pie. Vou muſt putin 


: pint | of white wine, if your pie be large. N . 


:᷑;; , 
P U three quarters of a pound of butter to 
two pounds of flour, and make it into paſte, 

and raiſe the walls of the pie. Then roll out 


ſome paſte thin as for a lid, and cut in into 
vine leaves, or the figures of any moulds you 
have. Beat the yolks of two eggs, and rub the 


outſide of the walls of the pie with'it, and 


lay the vine leaves or other figures round the | 
walls, and rub them over with the eggs. Fill | 


the pie with the bones of the meat, to keep 


the ſteam in, that the cruſt may be Well ſoak- } 
ed; for it muſt have no lid on when it goes 
to table. Then take a calf's head, Waſh and 
clean it well, and bail it half an hour. When 
it be cold, cut it in thin ſlices, and put it in 
a toſſing- pan, with three pints of veal gravy, | 


| and three ſweetbreads cut thin. Le 


ſame quantity of truffles. Then have ready 


two calves feet boiled and boned; cut them 
into ſmall pieces, and put them into your to- 
ſing- pan, with a ſpoonful of lemon pickle, one | 
of browning, ſome chyan pepper, and a little 
i Vhen the meat be tender, thicken the | 
gravy a little with butter and flour. Then | 
ſtrain it, and put in a few pickled muſhrooms, 
had. Put the meat into the pie, out of which | 
you took the bones, and lay the niceſt part bo 


« ſalt. 1.1 


- a " 
5) 


and t is cut-thir t it ſtew an 
hour, with half an ounce of morels, and the 


2 7 
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the top. Have ready a quarter of a hundred 
of aſparagus heads, and: ſtrew them over the 


top of the 105 . firſt en in all The ; 
n Ec 


Den bal eh Prout, „„ 
COVER your diſh with a good cruſt, and 
put at the bottom of it a layer of ſliced pippins, 
and then a layer of mutton ſteaks out from the 


loin, well ſeaſoned with pepper and falt. 

Then put another layer of pippins, peel ſome 
onions and ſlice them thin, and put a layer of „ 
them over the apples. Then put a layer of 


mutton, and then pippins and onions. Pour 


in a pint. of waters: cloſe up: your bie, an nd 5 5 
| bake it. ; 5 7 


Kb bi e , oy 
HAVING) put a good puff-paſte nid 


| the edge of your diſh, pare and quarter your 
apples, and take out the cores. \ Then lay a BM 
thick row of apples, and throw in half the BB 
| ſugar you intend to put into your pie.  Mince KB 
a little lemon- peel fine, end it over the ſugar 
and apples, and ſqueeze a little lemon over 
them. Then ſcatter a few cloves over it, and 
lay on the reſt of your apples and ſugar. 3 
Sweeten to your palate, and ſqueeze a little 
more lemon. Boil the peeling of the apples 
and cores in ſome. fair water, with a blade of 
mace, till it has a pleaſing taſte. Strain it, 
and boil the ſyrup with a little ſugar, till there 5 
de but a ſmall quantity left. Then pour it 
into your pie, put on your upper eruſt, nd 
® bake it. * you chooſe it, To _ * wh. 
Sl 1 35 little fs 
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little quince or marmalade. In FE ſame man- 

ner you may make a pear pie; but in that you 
moſt omit the quince. You may butter them 
| when they come out of the oven, or beat up 
the yolks of two eggs, and half a pint of cream, 
With a little nutmeg, ſweetened with fugar. | 
Put it over a flow fire, and keep ſtirring it till | 
it begin to boil; then take off the lid, and pour 
in the cream. Cut the. cruſt in little three- 
corner eee n and ſtick them about the 15 0 


Ar PLT Pxx Ti pints 
HAI NG ſcalded eight or ten large 51 
lings, let them ſtand till they be cold, and 


55 then ſkin them. Take the pulp, and YEP * 


as fine as poffible with a ſpoon. Then mix 
the yolks of fix eggs and the whites of four. 
Heat all together very fine, put in grated nut- 
meg, and ſweeten it to your taſte. Melt ſome 
good freſh butter, and beat it till it be of the 
conſiſtence of fine thick cream. Then make 
_ a puit-paſte, and cover a tin patty-pan with it; | 
pour in the ingredients, but do not cover it 
Vith the paſte. Having baked it a quarter of 
an hour, ſlip it out of the patty- pan on a diſh, | 
3 ſtrew o over it ſome e Ac beam ad 
. 1 5 + 1 5R9w 
1 0 ODLING P A OY 
pr tt ſmall. codlings into a 5 : 
pan with ſprin g water, lay vine leaves on them, 
and cover them with a cloth wrapped round 
= cover of the pan to keep in the ſteam, As 
ſoon as they grow ſoft, peel them, and put 
them in the ſame water with the vine leaves. 


1 e 0 


8. | & 


puff-paſte, and bake it. When it comes from 


the oven, take off the lid, and cut it in little 
pieces like ſippets, and ſtick them round the 


inſide of the pie with the points upwards, 


| Then make 2 good cuſtard 1 in the following i 


manner, and pour it over your pie. Boil a pint 


of cream with a ſtick of cinnamon, and ſugar 
enough to make it a little ſweet. As ſoon as 
it be olg put in the yolks of four eggs well 
beaten, ſet it on the fire, and keep ſtirring it 
till it grow thick; but take care not to let it 
boil, as that will curdle it. Having poured 
this into your pie, pare a little lemon thin, cut 
the peel like ſtraws, and bd it on Uo, wb over 5 


"oY codttnge. ; 3 Fraps N $3 
PoTaToR Pp 1 *. ie Hips 


TAKE three pounds of potatoes, boil ls 
peel them. Make a good cruſt, and lay it in 
your diſh, Put half a pound of butter at the 
bottom of it, and then lay in your potatoes. 
Throw over them three tea-ſpoonfuls of falt, 
and a ſmall nutmeg grated all over; boil fix 
eggs hard, chop them fine, and ſcatter them 

over it, as alſo a tea-ſpoonful of pepper, and 
then put in half a pint. of white wine. Cover 
your pie, and bake it half an a or till the . 
<p be . e ; 


2 2 | 5 Casa 


* 


» SHS 


Hang ae al great height over the fire to green, 
and when you ſee them of a fine colour, take 
them out of the water, and put them into a 
deep diſh, with as much powder or loaf ſugar 
as will ſweeten them. Make the lid of rich 


. b FE 8. 
rf... 5 5 £6 od 6 Che 

1 TAVING made a good Gun 1 a "Hat 

bf] it round the ſides of your diſh, and throw 
| ſugar at the bottom. Then lay in your fruit, | 
and ſome ſugar at top. A few red currants 
put along with the cherries make an agreeable || 
addition. Then put on your lid, and bake it | 
in a flack oven. A plum pie or gooſeberry bie 
may be made in the ſame manner. II you | 
would have the fruit look red, let your pie 
ſtand a good while in the oven after your bread | 
be drawn, A cuſtard cats very well 9925 4 | 
1 Ke pie. , e 


MIx CE 1 11 
5 'T AKE a neat's tongue, =o bot it two 
1 then ſkin it, and chop it as ſmall a3 
poſſible. Chop very ſmall three pounds f 
beef ſuet, the ſame quantity of good baking 
apples, four pounds of currants clean wathed, 
picked, and well dried before the fire, a pound 
of jar raifins ſtoned and chopped ſmall, and a 
pound of powder ſugar. Mix them all together 
with half an ounce of mace, the ſame quan- 
_ - tity of grated nutmeg, à quarter of an ounce of | 
cloves, the ſame. quantity of cinnamon, and a 


pint of French brandy. Make a rich puff- 


pHPeiaſte, and as you fill up the pie, put ina little 
candied citron and orange cut in little pieces. | 
Put cloſe down in a pot what mince-meat you 


have to ſpare, and cover it up; but never ut 


1 citron or orange to it till you uſe it. 


Or you may make your pie in this manner, 


che by ſome confidered : as the belt way. 
12 * 
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as abo 9 


chred. 1 oats of 1 very fine, N 
chopped as ſmall as poſſible. Take two pounds 
of raiſins Te. and chopped as fine as poſſi- 
ble; two pounds of currants nicely picked, i 
waſhed, rubbed, and dried at the fire; half a. 
hundred of fine pippins, pared, coted, and. 
chopped ſmall ; half a pound of fine. dug 
pounded fine; a quarter of an ounce of made, 


the fame quantity of cloves, and two large. 


nutmegs, all beat fine. Put all together into. 
a great pan, and mix them well together with. 


half a pint of brandy, and the ſame quantity. | =» 
of ack. Put it cloſe down into a ſtone pan, 


and it will keep good for months. When you 
make your Pies, take a little diſh, Nees 


bigger than a ſoup- plate, and lay a very thin 
cruſt all over it; then lay a thin layer of meat, 55 


and then a thin layer of citron, cut very thing, 
then a layer of mince-meat, and a layer f 


orange-peel cut thin. Put over that a little 
mince- meat, and ſqueeze i in the juice of half 
a fine Seville orange or lemon. Then lay on 1 

your eruſt, and bake it nicely. Theſe pies eat 4 


very well hen cold; and if you make them 
in little patties, mix your meat and ſweatmeats 
accordingly. If you chooſe to have meat in 


your pies, you may take two pounds of 7 i 14 
inſide of a ſirloin of beef boiled, cho pped 4s, "= 
fine as poſſible, and mixed with the 2 7 8 1 1 


you may arboil A neat” J tongue, and treat it 
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with the wall and bottom very thick, take and 
bone a turkey, a gooſe, a fowl, a partridge, 
and a, pigeon. Seaſon them well, and take 
half an ounce of mace, the ſame quantity of 
nutmegs, a quarter of an ounce of cloves, and 
half an ounce of black pepper, all beat fine 
together. Then add two large ſpoonfuls of 
ſalt, and mix all well together. Open the 
Fowls all down the back, and bone firſt the 
8 Pigeon „then the partridge, and cover them, 


foil, gooſe, and turkey, which mult be large, 
| Seafon them all well, and then lay them in the 
cruſt, ſo that it may look only like a whole 
turkey. Then have a hare ready caſed, and 
wiped with a clean cloth. Disjoint the hare 
into pieces, ſeaſon it, and lay it as cloſe as you 
can, on one fide; and on the other fide put 
woodcocks, moor-game, and whatever ſort of 
wild fowl you can get, Seaſon them well, 
and lay them cloſe, Put at leaſt four pounds 
of butter into the pie, and then lay on your | 
ld, which muſt be very thick, and let it be 
well baked, It muſt have a very hot oven, and 
will take four hours baking at leaſt, This cruſt 
Will take a buſhel] of flour. 


| pounds of fat pork cut ſmall, and ſeaſon both 
with pepper and falt to your taſte, Then make 
„Ä good putt-paſte cruſt, cover | your diſh with | 
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 'YorkNnirE CHRISTMAS Pig, 
HAVING made a good ſtanding cruſt, 


hen proceed in the ſame manner with the 


AER” 


CUT two rabbits into pieces, with two 


„ 


— 


CD a 


TOY 


PPTP OY PR 


18 R 8 
it, ad lay in your rabbits, . Mix the pork with 


them; but take the livers of the rabbits, par- 
boil them, and beat them in a mortar, with the 
ſame quantity of fat bacon, a little ſweet herbs, | 
and ſome oyſters. Seaſon with pepper, ſalt, and 
nutmeg, mix it up with the yolk of an eggs 


and make it into balls. Scatter them about your 


pie, with ſome artichoke bottoms cut in dices, 
and ſome coxcombs, if you have them.. Grate 
| aſmall nutmeg over the meat, then pour in half 
a pint of red wine, and half a pint of water. 
Cloſe your pie, and bake it an hour and a heb 5 
in a 1 but not too ferce oven. . 


FINE PATTIE N71 
TA KE any quantityof either turkey, hs 


| lamb, or chicken, and flice it with an equal _ 
quantity of the fat of lamb, loin of veal, or the _ 
infide of a firloin of beef, and a little parſley, 5s, 
| thyme, and lemon-peel ſhred. Put all into a 
marble mortar, pound it very fine, and ſeaſon it 5 
with falt and white pepper, Make a fine puff- 

_ paſte,” roll it out into thin ſquare ſheets, and 
put the force-meat in the middle. Cover tage 
pie, cloſe it all round, and cut the paſte even. Y 

Juſt before you put them into the oven wann 
them over with the yolk of an egg, and bake 
them twenty minutes in a quick oven, Have 1 
ready a little white gravy, ſeaſoned with pepper, 2 
alt, and a little ſhalot, thickened up with a 
little cream or butter. When the patties come _ 
out of the oven, make a hole in the top, and 
pour in ſome gravy ; but take care not to put 
in too much, leſt it ſhould run out at the ſides, 
which will ſpoil the aa of A. 
"I : ier ; 
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1 Orive bir e 
: TAKE the thin collops of the beſt end of 2 
Teg of veal, in quantity W to the ſize 
of your intended pie. Hack them with the 
back of a knife, and ſeaſon them with pepper, 
falt, cloves, and mace. Waſh over your col. 
lops with a bunch of feathers dipped in eggs, 
and have in readineſs a handful of ſweet herhs 
ſhred ſmall, ſuch as thyme, parſley, and ſpi- 
nach. Take the yolks of eight hard eggs 
minced, and a few oyſters parboiled and chop- | 
_ ped, and fome beef ſuet ſhred very fine. Mix 
-- theſe together, and ſtrew them over your col- 
| lops. Then ſprinkle a little orange flower 
water over them, and roll the collops up very | 
cloſe. Then put your cruſt on. the diſh, lay 
your collops i in it, put butter on the top, and 


and nutmeg ; take a pound of currants clean | 
| waſhed and picked, two or three ſpoonfuls of 
cream, and a little fack and roſe water. Mix 
; [ot together, and fill the pie with it. When it 

be baked, ſtir in half a Pee of freſh FRO 
0 and the ) juice of a lemon 


ORANGE or LEMON 14 5 
RUB ſix large lemons well with ſalt, ad T 


pr them into water, wie a handful of falt! in 
5 2 78 + it 


cloſe your pie. When it comes out of the oven, b 

. ready ſome hot gravy, with an e = 

= diſſolved 1 init, and e it into the W 8 8 
3 TAKE 3 po: of marrow, or beef het, | 

. Welve eggs boiled hard, and chop them very | 4 

fine. Seaſon them with a little beaten. cinnamon | 

( 


* 6 
6 : . b * 8 


it, for two * 1 105 3 them every Fore 
into freſh water, without falt, for a fortnight. 
Then boil them for two or three hours till they 
be tender; cut them into--half-quarters, and 
then cut them three-corner ways, as thin as 
poſſible. Take fix pippins pared, cored, and 


till the pippins break, put the liquor to your 
well broken, and a pound of ſugar. Boil t 


a gallipot, and ſqueeze into it an orange. If it 
be a lemon- tart, ſqueeze a lemon. TWO ſpoon- 


. will forms pretty Icing. - 1 
TaRrmT D E M 0 1. 


Half an hour will bake it. e 
S KIR RET PIR. 


+ 


quartered, and a pint of water. Let them boil _ 


orange or lemon, half the pulp of the pippige 
ale 
together a quarter of an hour, then put it into 


fuls are enough for a tart. Put very fine puff- 
* paſte, and very thin, into your pattipans, which 
muſt be ſmall and ſhallow. Juſt before you 
put your tarts into the oven, with a feather or 
bruſh rub them over with melted butter, and _ 
then ſift double-refined Hagar over r them, which DE 


LAY "anal your diſh a p 25 "HY 

a layer of biſcuit; then a layer of butter and 

marrow, another of all ſorts of ſweetmeats, or 
as manyas you have, and thus proceed till your 
diſſh be full. Then boil a quart of cream, and 
| thicken it with four eggs, and put ina ſpoonful 

of orange flower water. Sweeten it with ſugar 

to your palate, and pour it over the whole. 0 


BOIL your ſkirrets tender, 751, A les 55 


. them, and fill FOR Pie with . 1 half a 
"Pn 1 
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may put in ſome milk; and you may add yolk; | 
of eggs boiled hard. About two $46 of the | 
root will be ſafficient. 1 3 


very clean, cut them in pieces an inch anda 
half long. Seaſon them with pepper, ſalt, and 
a little dried ſage rubbed ſmall, and raiſe your 
pies about the ſize of the inſide of a plate. 
 Fill:them with eels, and lay a lid over Wan. 
Bake them well ina quick Nen 


Take an eel, and boil it till it be almoſt tender; 
pick off AF the meat, and mince it fine, Veith 
an equal quantity of crumbs of bread, a few | 
ſweet herbs, a lemon- peel cut fine, a little pep- | 

per, ſalt, and grated nutmeg; an anchovy, | 

half a pint of oyſters parboiled and chopped fine, 
and the yolks of three hard eggs cut ſmall. 

Roll it up with a quarter of a pound of butter, 
and fill the belly of the carp. Make a good 

cruſt, cover kb diſh; and lay in your carp. 
Save the liquor you boiled your eels in, and put 
into it the eel bones, and boil them with alittle | 
ich, Whole N an onion, ſome ſweet 


pint of cream take this Meet of an egg, and beat 
it fine. Put to it a little grated nutmeg, a little 
beaten mace, and a little ſalt. Beat all well 
together, with a quarter of a pound of freſh 
butter melted, and pour in as much as your diſh 
will hold. Put on the top-cruſt, and. bake it 
half an hour. If you cannot get cream, you 


„ BEL PAE 
H AVI NG ſkinned and cath: your vat 


CAE Par 7 
scALE, gut, and waſh a large carp ew. I 


rs 


"WM I 


4 jew ſmall eln for Ga F 5 


herbs, * an any; Boil; it till; it be od 3 
to about half a pint, then ſtrain it, and add to 
it about a quarter of a pint of white wine, and 


a piece « of butter abqut the ſize of a hen's egg 


mixed in a-very little flour. Boil it up, and 
pour it into your pie. Put on the lid, and 
bake it an hour in a quick oven. If er be 


any force- meat left after filling the belly of 
you carp, make balls of it, and put it into the 


If you have not liquor enough, boil a 


CHAP, xvi, 


PANCAKES and. FRITTERS, | 


CAN PanCcares. 


Mx the yolke of two eggs with "half ; "oy 1 
E int of cream, two ounces of ſugar, and |} 
| alittle Varma cinnamon, mace, and nutmeg. KB 
Rub your pan with lard, and fry them as thin 
as pe Grate ſugar over ew. 


Miri x PANCAKES. 


+ PUT fix or eight eggs, leaving out half « T3. 
whites, into a quart of milk, and mix them 
well till your batter be of a fine thickneſs. Ob- 
ſerve to mix your flour firſt with a little milk, 
then add the reſt by degrees. Put in two ſpoon- 
| fuls of beaten ginger, a glaſs of brandy, and a 

| Tittle falt, Stir all together, and make your _ 
3 e vor GA. VO in a piece of butter he os 
„55 . 12> e | 


220 P A N 0 4; N E 


the ſize of a walnut, and then put in a ladlefy 
of batter, which will make a pancake, movin 


the pan round, ſo that the batter may be every 


where even alike in the pan; and when you 
think that ſide be enough, toſs it, or turm it 
5 cleverly without breaking it. When! it be done, 


lay it in a diſh before the fre, and proceed to 10 5 


the reſt in like manner. Strew a little ſugar 


cover them when you ſend them to 2:tahles and | 


take care that they be dry. 1 
RICE PAN M n aT 


TAKE three ſpoonfuls of flour of rice, and 
- of cream. Set it on a {low fire, and 
keep ſtirring it tall 1 it be as thick as pap. Pour 
Into it half a. pound of butter, and a nutmeg | 
grated. Then pour it into an earthen pan, and 
when it be cold, tir in three or four ſpoonfuls 
of flour, a little falt, ſome ſugar, and nine eggs 
well beaten, Mix all well together, and fry | 
: them nicely. When cream is not to be had, | 
you mult uſe new milk and a Ypoonful more of " 


wo wo" flour of rice. ©: 
"Common. R NN B 


GET the largeft baking apples, ou can, pare 1 
them, and take out the core with an apple- 


ſcraper. Cut them in round ſlices, and dip 


them in batter made thus. Take half a pint of 
ale and two eggs, and beat in as much flour as 
will make it rather thicker than a common pud- 
ding, with nutmeg and ſugar to your taſte. 


Let it ſtand three or four minutes to riſe. 


; Having kee apes von into this "nes fry 
"Jn 


, a > 


ET ee ena” 


the 


PANCAKES 2 


580 over 1 wh wine use in a ; You.” 


Fine FRTT TER S. 
Ty AKE ſome of the fineſt flour, and dry it 
well before the fire. Mix it with a quart of 
new milk, but take care not to make it too 
thick. Put to it fix or eight eggs, alittle nut- 
meg, Mace, and falt, and a quarter of a pint of 
ſack or ale, or a glaſs of brandy. ' Beat them 
well together, then make them * thiek 7 

with pippins, and fry them dry. ODA 


Wu ITE FRITT ERS. 28 een, 
WASH ſome rice in five or fix Ant 
waters, and dry i it well before the fire. Then 


beat it very fine in a mortar, and ſift it through 5 
a lawn ſieve. Vou muſt have at leaſt an ounce. 


of it, Then put it into a ſaucepan, juſt wet it 


with milk, and when it be well r 


with it, add to it another pint of milk. set 
the whole over a ſtove, or a very flow fire, and . 
take care to keep it always moving. Put in a 
little ginger, and ſome candied lemon: peel 5 
grated. Keep it over the fire till it be almoſt 


come to the thickneſs of a fine paſte, flour a 


peel, pour it on it, and ſpread it abroad with a 
rolling-pin. When it be quite cold, cut it into 5 

little morſels, taking care that they db not ſtick 

one to the other. Flour your hands, roll up 


your fritters handſomely, and fry them. When 


you ſerye them up, ſugar them, and pour over 
them alittle orange flower water. Theſe Frit-⸗ 

. a mae a LING OO fide-diſh, and ae 
7 og IT... | 


ee P ANG AK E$% 
very handſome garniſh. for a Bu diſh 2 0 
* table. 
A QuiR RE of PAN 
TAKE three ſpoonfuls of fine flour, a pint 
of cream, fix eggs, three ſpoonfuls of ſack, one 
of orange flower water, a little ſugar, half a 
nutmeg grated, and half a pound of melted but. 
ter almoſt cold. Mix all well together, and 
butter the pan for the firſt pancake. Let them 


run as thin as poſſible, and when they be juſt 


Coloured, they will be enough. In this man- 
ner all the fine pancakes ſhould be fried. 


AL MON D FR A2 M 
87 D EPa pound of Jordan almonds 1 


cd in a pint of cream, ten yolks of eggs, and 


four whites. Then take out the almonds, and 
pound them fine in a mortar; mix them again 
in the cream and eggs, and put in ſome ſugar 
and grated white bread. Stir them all together, 
put ſome freſh butter into the pan, and as ſoon 
as it be hot, pour in the batter, ſtirring it in 


= the pan till it be of a good thickneſs. When 


it be enough, turn it into a «GUS, and throw 
ſugar over it. rn. 1 


F R F r R or A 1 
PUT a quart of new. milk into a ſauce- 
pan, and when it begins to boil, pour in 
a pint of ſack. Then take it off let it 


ſtand five or ſix minutes, ſkim off the curd, 


and put it into a baſon. Beat it up well 
with fix eggs, and ſeaſon it with nut- 
. Then beat it with a whiſk, add flour 
1 or ſufficient | 


5 


HAST Y FRIT TE RS. 


PUT ſome butter into a ſtewpan, and let i it 
heat. Take half a pint of good ale, and ſtir 
into it by degrees a little flour. Put in a few. 
currants, or chopped apples, beat them up 


quick, and drop a large ſpoonful at a time all 


over the pan. Take care that they do not ſtick 
together, turn them with an egg-lice, and 
| 1 5 they be of a fine brown, lay them on a 

diſh, and throw ſome ſugar over them. You 


may cut an orange into quarters for ene 
APPLE Fire 6 x16: © 


HAVING beat the yolks of eight: A0 aud 
the whites of four well together, ſtrain them 
into a pan. Then take a quart of cream, and 
make it as hot as you can bear your finger in. 
Then put to it a quarter of a pint of ſack; three 
dne of a pint of ale, and make a poſſet f 

it. When it be cool, put to it your eggs, 
Wa it well together. Then put in falt, 
ginger, nutmeg, and flour, to your. liking. 1 55 

| Having made your batter pretty thick, put in 
bDippins ſliced or pared, "and T7 chem c in . 


= : good 11 5 of OT, To 


PANCAKES. 223 


ſufficient to give it the uſual thickneſs of bat - 
ter, pu in ſome ſugar, and fry them quick. 2 
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Pam Hints and. Otros, we 


TT is an eſſential point with the houſekeeper, 
I to take care never to be without-pickles of 
bs own preparing; that ſhe-may not be obliged 


to purchaſe them at ſhops, where they are often 
badly prepared, and made to pleaſe the eye by | 
the uſe of pernicious ingredients. It is too 


common a practice, to make uſe of braſs uten 


ſils, in order to give the pickles a fine green; 
but the ſame purpoſe might be effected by heat- 
ing the liquor, and keepin git in a proper degree 
of warmth on the hearth or the ch imney corner. I 


| By this method you would avoid the pernicious 
conſequence of the uſe of braſs. utenſils, or of 
verdigriſe of any kind, which are in their nature 


a very powerful poiſon.* Stone jars are un- 


doubtedly the beſt for keeping all ſorts of 
Pickles; for, though they be expenſive on the 
_ firſt purchaſe, yet they will, in the end, be 


found much cheaper than earthen veſſels, thro 


8 which, it has been found by experience, ſalt 


3 and vinegar will penetrate, eſpecially when put | 
"0p hot. When yo take any pickle out- of 


\ 


VTV 
jars, be ſure never to do it with your fingers, as 
that will ſpoil” your pickle; but always make 
uſe of a ſpoon fot that purpoſe. - As vinegar is 
the grand menſtruum of all pickles, we hall 
proceed to give directions for making it. 1 
wa / ͤ . 
P U as many pounds of coarſe Liſbon ſugar 

as you take gallons of water, boil it, and keep 
ſcimming it as long as any ſcum will riſe. Then 
put it into tubs, and when it be as cold as beer 
to work, toaſt a large piece of bread, and rub it 
over with yeſt. Let it work twenty-four hours; 
then have ready a veſſel iron-hooped and well 
painted, fixed in a place where the ſun has full 
power, ahd fix it ſo as not to have ny occaſion 
to move it. When you draw it off, fill your 
veſſels,” and lay a tile on the bung-hole to keep 
the duſt out. Make it in March, and it will be 
fit to uſe in June or July. Then draw it off 
into little ſtone bottles, let it ſtand till you want 
to uſe it, and it will never foul any more; but 
ſhould you find it not ſour enough, let it ſtand 
a month longer before you draw it off. 
EI DerR-FLowEgR VINEGAR . 
| PUT two gallons of ſtrong ale allegar to a 

peck of the peeps of elder-flowers, and ſo in 
| proportion for any greater quantity you chooſe to 

make. Set it in the ſun in a ſtone jar for a fort= 
night, and then filter it through a flannel bag. 
When you draw it off, put it into ſmall bottles, 
in which it will preſerve its flayour better than 


A 


in large ones, When you mix the flowers ang 'Þ 
the allegar together; be careful you do not drop 
| Wy of the ſtalks among the pee. 


eK EIN G. 
5885 ZBERRY VINEGAR, . 
| wich your bands i in a tub the ii 4 

= 1 you 75 5s and to every peck of | 
5 ions of Water. Mix 
1 e her, 2 let them work for three 

N Stir th em up three ox four times a day, 

then ſtrain the gebe through a hair fieve, and 
þ to every gallon a pound of brown 7 
pound of of 426k, a kuf of freſh barm, and 
let it work three or four days in the fame tub 
el waſhed.” Run it into aut 0 1 — barrels, 
let it ſtand twelve months, a t 10 draw 1 it 
into bottles for uſe, This! 1s far ſu 3 
White-wine vinegar. 5 


TARRAGON. pg | 

STRIP off the leaves of tarragon r 

zs going into bloom, and to every Pound of 
1 leaves put a gallon of ſtrong White: wine vinegar 

1 ſtone j jug, to ferment or a fortnight. Then 


run it through : a ae ag, and to every four | 
gallons of vinegar, Ls It an ounce of iſin- 
Slals diffolved ; in cy Aix it well, put it 
into lar e bo x. and let ; Rand, a ta to | 


8 fine. en rack 1 it of; into Phat Pole and uſe | 
Ky it as you: want it. W011 e I 
8 v GAR Vans. GA ef 

410 fix gallons of water put nine pounds ot | 
5 E Tugar, and fo, . * proportion ſot ar Wi 
5 Freater quantity. Boil it for a quarter gf n WM 
Hour, and put luke warm into a tub. Putt | 
ĩt a pint o new barm, and let it work for Four | 
= fre we g 13 it up. She. or 1 9 


may be uſed for moſt ſorts of biker m0 1 
muſhrooms and walnuts. This is nearly of 
fame as that we Have mentioned en A 


of comment! vinegar. 


| you pleale into jars, cover tem W 
ale allegar, aud tie then 
months. take out th 


JJ ³ Kd ĩͤ b to COTE 


en. 


tel, and let it in the fu: If yo dee 
Februafy, it Will be fit wor — 47 in Augu 


1 


WAI NUA Ares 
HAVING put what g dene of TY 
heal Mil 

fot kuelde 


Aole Fot % 


and the . 


Take green walnuts before the ſhell be formed, 


and grind them in 4 crab- mill, or pound them — 
in a marble mortar. Squeeze: out the juice 

| through à coarſe cloth, and put to every . 
col juice a pound of anchovies; the ſame „ I 

_ tity of bay ſalt, four ounces of Jamaica p 5 
two of long, and two ef black pepper; 5 5 
| mace, oloves, and ginger, each àn ounce, anda 
es of- Wea "TIER RENEE re» 


3 _ ard 5 


 allegar, and te every ga lies ef the lie br pt 4 
two heads of 'yarlie; BalF br z6und of aneh HM 
a quart of red wine, and of Mace, cloves, long, 
black, afid Jarttaies pepper ah of gin Fuße ; 
ounce each. Beil den all ' together till the 
liquor be redured to half the quanith 
next day bottle it for uſe. It will 
ffn Gatice, or ſtewed beef; and one good quality = : 
of it is, chat the longer it be kept, the better ji 
will be; for it has beth proved; by experience, "| 
that ſome of it, after having. Ma kept five 4 
_ years, was better than wheh firſt made. Another 
method of making walnut catchup is thus: 


gded in 1 


5 by \ HAVIN G. procured the largeſt and thickel 


"2 ſeparately on pewter diſhes, and ſet- them in a 


a a marble mortar, — them through a fine 


WP P I. 0. K * 1 N 0. 


duced to half thegu tity, and put it into a 
- When it be cold, quot it, and i in three LE 
| a x will be fit for uſe. bh Pot 55 | 


M v 8 HR OO 1 Ca r ca ny. "3x08 
CRUSH with your hands the ;-: hal | 
5 of muſhrooms, and into every peck of 
them throw a handful of ſalt. Let them Rang | 
al Lpight, and the. next. day put them into ſtew. MW 
Set them in a quick oven for twelye | 
x hour, „and then ſtrain them through a hair | 
Gee. o every gallon of liquor, put of cloves, | 
— Jamaica, black pepper, and ginger, one ounce : 
each, and half a pound of common ſalt. Set it 
OT 'onaſlow fire, and let it boil till half the liquor | 
be waſted away. Then put it in a clean pot, | 
and bottle it for uſe as ſoon as it be quite cold, | 


Mos H R0.0M; POWDER. 


1 dene 50 can get, peel . and cut off the 
root end, but do not waſh them. Spread them 


low. oven, to dry. Let the liquor dry up into 
the muſhrooms, as that will make the powder 
ſtronget, and let them continue in the oven till 
vou find they will powder. Then beat them in 


ſieve, with a little chyan pepper, and pounded 
ee. ener it in a dry cloſet, well b deen 
rr ry a; ns: 
R ATE of very thin the er e two | 
| en of lemons, and cut the lemons in four | 
quarters, but leave the bottoms whole. Rub 
on them e 88 a pound e of N "_ = 
| ASM as $3 | 4 3 | | P 0 


4 
F 
% 


days, 


. So © menos 5 6 > 


ſpread chi on aan A dib. Put 71 
in a cool oven, or let them dry gradually by the 
fire, till all the juice be 425 into the peels. AR 
Then put them into a well-glazed pitcher; eier þ 

an ounce” of mace,” half an ouncè of cloves beat 
fine, an ounce of nutmegs cut in thin ſlices, 
four ounces of peeled garlic, and half a pint of 
muſtard-ſeed a little bruiſed, and tied in a 
muſlin rag. Pour over them two quarts of boil- 


ing white-wine vinegar, and eloſe the pitcher' "7 


well Yy Let it ſtand by 'the fire five or "fi * 
ake it up well every day, then tie it 1 
and let it ſtand three months, by which time ft 


will loſe its bitter taſte. When you bottle it, 5 


put the pickle and lemon in a hair ſieve, preſs 2 
them well to get out the liquor: and let it ſtand 
another day. Then pour off the fine, and bottle 5 
it; let the other ſtand three or four: days, and it 
will fine itſelf. Then pour off the Bike; 1 

bottle it; and let it ſtan 
thus proceed till the whole be bottled; It may 
be uſed in any White ſauce, without fear of 


hurting the colour, and is very good for fiſ: 5 


fauce and made Uiſhes;” A tea- ſpoonful will be 
ſufficient for white ſauce; and double the quan- 


tity for brown ſauce fora fowl. It is a moſt 1 : 
| uſcfu] pickle, and gives a fine flavour to whats 


ever it be uſed in; but. remember always to put | 
it in before, you. "thicken. the ſauce, or put in 


any cream, leſt the ſharpneſs. ſhould. maks "= 
8 curdle, which will ſpoil your ſauce! | Ee IG 


\CucUumMBER 8. wi TH 5 
YOUR cucumbers. muſt be as free 1 5 


or as PR and the ſmalleſt wo can et. £ 


— 


id again to fine, eg 


. PERLA N 0 
Put them i into A ſalt and water 8 nine 
"TY Ks dans, Or till they be quite yellow, and | 
_ them. taken a day ad leaſh, or they will Kim 
Gera gad grow Left. When they be perfectly 
New, pour the Water ftom, them, and ann 
: With plenty of vine leaves... Sat your 
Water over the fire, and when it boils, pour — I 
| . them. and ſet them on the. hearth to keep 
ca 1 pg hog again, and peur it upon them. 
'  Exgceed in this manner tall; you perceive they, | 
hee a fing green, which they will be in four | 
c five times, Be careful to; keep. them well 
| —— with vine eaves, witha cloth, and dim I 


ayer, the top to keep, in the ſtean which, will 


= then, make the following pickle. for chem: a 
B&W two quaxts of white wine vinegar; 


= kent 398:A handful of ſalt. + -Bojli them alt | 


= be too fipe, fs 
aud put, them ey 
_ _ fdozen of cucumb J. 


help te green them the ſooner, | When they be 
Sr5encd,. put they in a hair ſieve to Frith and ö 


1 
halt an gynge of mage, ten or tele hey an | 
Y aun of ginger gut in ſlioes, the ſame of black | 


Ne peut it hot upon 
cke 0 —.—— 8 


eee e 9065 n | 


ag eg fog e 5 rge 1 5 beſoit they 
11 r MY | 


| . A 10. OY e . e | 0 pM ic dich . 
no: RS 


- 
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of wi wah the quantity you N to piekle? 
but * on to put « Handful of Galt between 
Then cover them wien ahother 
ewter pl and let them ſtand twenty-four = 
ours. T hen” "ut them into a cullender, and let 
them dry well; put them in à jar, cover them 
over with white Wille vinegär, and let them 
ſtand four hours. Pour the'vinegar from them 
into a ſaucepan, and boil it with a little falle. 
put to the cucumbets a little MACE, a little, 295 
whole pepper, a large race of ginger flic 5 
then pour. on them the boiling; water. "Cover. ; 
mem cloſe;/ and when they be cold; tie them 
don, and they Walk be Ok, for ule in e 
| * vw 1 1 N urs Pichl „ 1 5 4 
rok walnuts muſt. be taken FI = i 


known by running a pin into them, and always - 
gather them when the ſun be hot upon them. 
Put them into ſtrong ſalt and water for nine 


into ſtron ſtone j 185 and boiling allegar 85 
over Wen Cover Wee and let them ſtand 
till they be cold. Fhen giye the allegar three 
more boilings, pour i it each time on the walnuts, 


185 Then tie dhem daun With p 
| nonths, Having fied chat time, take! then, 
out of the allegs , and make for — the fol- 
TW _ lowing 


* 


. . 


| tres, before the ſhell. be hard, which may be 7 © ö 


8 


N days, and ſtir Ant twiee a day, obſervin Ln - 
change tlie ſalt and Water eyery three days. 
| Thes put them in a hair ſieve and let them KH 
ſtand. ith air till they turn black. Put them 1 


and let it ſtand till it be cold — -QVery 1 


2 
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7 ö quarter of ah hour," I 
> em to keep them down as before; for ift 


2 — cv 7 * — 
COS . —— LS 2 - - 


them with iti6thor.to a ol aer 1555 el” I 
with a ſoft eloth, and put them into your jar, 
With ſome blades of mace. and nutinſeg ſiced 
dane Mix your ſpice between 


[5 

| 

| 

| 

| 

| 

1 
60 
| = 
þ 

iy 

6 
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7 Mala To every two. quarts of:alle 
an gungg of mace, ; e. of cloves, 
black pepper, Jamaica, pepper; ginger, and 
1055 pepper, an ounge Ken, ang too gunces 
of common falt. Boil it ten minutes, pour it 
Si 15 6 them down, co. 
d 2 bla TTY Ir: ain, N et 


0 1 WAN 0 uns pickled aobite, Hh 5 


-H AV ING: pre cured ſufficient” Wye N | 
fie, and tn the WWore 
pievantions that their Hells be not hart, 'pare 
thin tilb the white appear; and Aare 
zern ines ſpring-waker and a handful of It as 


you de them. Let them Rand in that Water for 


r. 


ſix hours, and put àa thin board upon them to 
Ee. keep them under the water. Then {et 01 
bea wick tome clean pring-Water on s chat. 
. a waere oe and let them fit . 
have ready à pan of Tpring-1 
ful of White falt in it; ſtir it till the falt be 2 
meſted, then take hour nüts oi ' 


A New. 


out of the water 


Ke your nuts 


five minutes, but not bit. Then 8 | 
water, With a Hand- 


ut of the te pan 
per 1 and part | Jem 
with the board 1yity 15 


to tas end- 


e pt under dhe liquor th f 5 Will turn | 1 


Corte niche es ly 
2 7 N ny Fr pe BOY BK. Et E pdur 4 
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ur diſtilled vinegar over them. When your 
jar be full of nuts, pour mutton fat over them, 
and tie them cloſe down with 2 bladder and 
laber, to to keep out the air. dave 
WALNUTS: pickled of an Olive Colt: 8 
HAVING gathered your walnuts with the 
fame precautions as above directed, put them * 
into ſtrong ale allegar, and tie them down un- 
der a bladder and paper to keep out the air. 
Let them ſtand twelve months, then take them 
out of the allegar, and make for them a pickle 
of ſtrong allegar. To every quart, put half an 
ounce of Jamaica pepper, the lame at long pep 
per, a quarter of an ounce of mace, the ſame of: 
clove, a; head of garlic, and a little ſalt. Boil 
them all together five or ſix minutes, and then 
pour it upon your Walnuts. As, it gets cold, 
boil it again three times, and pour it on ỹj,ẽe 
walnuts. Then tie d ee with a bladder 1 
and paper, over 5 and, it 
5 turnin 8 colour.” or 
| make very good cate] up of the allegar that 
comes. from the walnuts, by adding a pound of 
anchovies, an ounce of cloves, the ſame of 
long and of black pepper, a head, of garlic, 
and half a pound of common ſalt, to every 
gallon e Boil it till it be half reduced. 
and ſkim jt. well. i Then bottle it on ule, *. * Oo 
; ren a great While „ ee ee 
WAL NUTS pickled PRIVY Ne 
; b. OR- this purpoſe, you muſt make choice of 
the * ane French Slug: 'L ka: 


: 
Mt 


| l. years 5 without! . 
rowing ſoft. en may 


© - 


= | rapich your 
a 1 pur kalt im it till it will bear an egg, and 
4 7 4 garlir. Co 


2 . - - 
= 4 of ; > * 
; by ; "4 " 5 . PR - +. 1 * 1 42 + 3 3 oh 
. 5 * 1 "4 8 > 'X . |" . IL 
. 1 8 * » y 1 . — ; —Y | at { F : 
. 1 5 5 1 N . 41 4. 
N . . \4 We . i 8 1 3 28 ws x - * * R 8 
. <4 
WY, | 


fore the belt be hard. Wrap them fingly. 

in vine leaves, 90 a few vine leaves in the bot. 

15 tom of your | r, and nearly MF it with y your 
_ walnuts. Take, care that: they do not toueh one 


another, and put a: good many leaves over them. 
5 Fhen fili you jar with good allegar, cover them 


cloſe that the air cannot get in, and let them 


ſttand for three weeks. Then Pour the allegir 
from them, put frethi leaves in the: bottom of 
another jar, take eutiyour walnuts) amg un 
them ſeparately in freſk leaves as quick-as pot}. 
bly you can. Put them into your: Jar with a 
good" many leaves over them, and fill it with 
: vice: wine! vinegare | L 


„pour off your vinegar, and wrap them 
9 with: freſi leaves at the'bottom and 
jar. Take freſh white wine vine. 


Boibiv about eiglib minutes, and then pour iton 


them by for Toa —— 4 


181 . — ae, 
mom two or three times each day. Then put 
them into a pan, wirk vine leaves both 

and over them, at 


= 


very o. fire — 71 


them ſtandſ three 


| = — e 


1 , 
C. 


1 pour on them the ſame 3 
=: Wader april Gang ene. Cover them aloſt, 


» T < R L 1 * 0. 
f 2 bine geten. Then put them inte @ 
hair Fr to m— make a pick for them 
of white" wine. Vinegar, or fine ale allegar. Beil 
it five or ſix minutes with a little mace; Ja- 


ginger lhced. Then pour it hot upon the beans, 
fo te them down wieh a bladder and paper. to 
c Pr, 
: cve JMBERS aste chis purpoſe maſt N 

I be of the largeſt ſoct, and taken from the uines 
1 before they be too ripe; or yellow at the ends. 
Cut a piece aut off the fide; and take out the. 
| ſeeds with AN: apple- ſcraper, or a tea- s 
Then put them into very ſtrong ale and widths: ; 
for eight or nine days, or till they be very el. 

E lem. Sein em well two or three times eam 


1 


but it into the falt and water they came o 5 
Four it on your eucymbers, and ſet it upon 1 
| way hay lire for four or ſive hours, till they be P 
: green. Then take them out; and drain 


put to them A lirtle d en then mu 


fore mentioned, till you have filled them. Then 
take the piece you, cut aut, and ſew. it: on with 
hey og reab;y and . do all the geſt in 


3 W * — * 


maica pepper, long pepper, and a race or twa. of —  _. ; 


quantity: of vine Liars! both over and-yndee! — | | 
them. Rents e eee danny th 65 70 1 


Fi; I ci and when they be col „ 5 ö ; 
a feu gtes in (all | 
„ then bon codifhrnpd tho fem bee I 


he fame manner. Have ready the 3 35 


over a flow. fire till they be of a fine gee 


when they be cold, put thee ine BIUNINK | 
negar. Pour a little mutton fat on the top, 


2 n IFT 0 K 1 1 N GH 
dune WY mace, the ſame of cloves; two ounees. 
df dliced ginger, the ſame of long pepper, 
Jamaica pepper, and black pepper, three ounces. 
_ of muſtard ſeed tied up in a bag, four ounces 
of garlic, and a ſtick. of horſe-radiſh cut in 
lices. © Boil them five, minutes in the allegar, 
then pour it upon your pickles, tie them _ 
Fn Rep: N for uſe. 


1 F Tos: 
: © YOUR: codlings muſt. be gathered then” 
the be about the fize of à large French wal. 


ids oo er T? ay 


Then drain them pre bet h a hair fieve;. Kea | 


nut. Put them into a pan with a great many ; : 
vine 8 086 at the bottom, and cover them weſl : 
with the vine leaves. get them over a very hi 
flow fire till you can peel the ſkin off, and then [ 
take them carefully up in a hair fieve,, pee! \ 
them with a pen- knife, and put them into the = 

. ſame pot again, with the vine leaves and water 1 
az before. Cover them cloſe, and ſet em 4 IJ 


Vo» 
_ doſe: 1}, 


8 . . Pun 6 ond ol 
5 in AVIN G. procured fine pippins, free from 
| ſpots and bruiſes, put them into a preſervidg · 
pan of cold ſpring-water, and ſet them on a 
charcoal fire. Keep them ſtirring with a Wo 


en ſpoon till they will peel, but do not let 


them boil. When they be enough, p 


eel them, 
es wem into {ths rater a” a. 
bigs __— ; 


nc L 
with 2 725 155 and 110 chem. e on the, che 


5 on a 1 cool. When they b 
put to them the following pickle. To 5 
gallon of vinegar put two ounces of muſtar 

ſeeds, two Or three heads of garlic, a good 


deal of ginger ſliced, half an ounce of. cloves, 


mace, and nutmeg. Mix your pickle we 
1 W Log your PIP, and ere | 


5 them cloſe. cats % Pee 
; GER XI N 5 ie „ 


F. AKE a large earthen W. 70 e 2 


Wilen in it, and to every 
| two pounds of ſalt. Mix them well to ether, 

and throw in five hundred gerkins. 19 two Bo 
hours take them out, and put them to drain. 
Let them be drained very 75 and then eh Pur 


them into à jar. Put into a pe pot A gallon. of 7 


the beſt white wine” vinegar, half an. ounce 'of el 
cloves and! mace, an ounce of all ſpite, the fame . 
quantity of muſtard ſeed, a Rick of horſe-radith 


3 cut in ices, ſix bay leaves, two or three races _ > 


ful of Kalt. fri Boil : | 
and pour it over th 


'gerkins. Cover 


? Fi cgeche (at the p t, PA 


cloſe down, and let an ſtand twenty-four = 


| hours: Thien put chem in your pot, and Lt 
them ſimmet over the fire til! they be Sten; 
but be careful” not to ler ther bol, ae haet 
"8 yu * hw,” Then 1 beim in your ur jar, | 1 8 
1 . ans 
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they turn to be ripe, and be ſure that they be 
not bruiſed. Take as much ſpring water 26 
you think will cover them, and make it falt 
enough to bear an egg, for which purpoſe you 
muſt uſe an equal quantity of bay and commtnon 
falt. Then lay in your peaches, and puta thin | 
board over them to keep them under the water, 
Let them ſtand three days, then take them 
out, wipe them very carefully with a fine ſoft 
Then take 
| as much white wine vineger 26 will Hl your | 
jar, and to every gallon put one pint bf the beſt 
5 Well made muſtard, two or three heads of gar- 
lic, a good deal of ' ginger fliced, and half ah | 
| ounce of cloves, mice, and mutet, Mix | 
pour pickle well together, and pour” it over | 
Four peaches. Tie them up cloſe, and they 
will be fit to eat in two months. Nectarines 
und apricots are pickled in the {ame manner. T 


* E | > * * E 1 4 5 5 ; 
eie | 
and cover them cloſe down till they be tüld. 
Then tie them over with a bladder and 4 leg. 
ther, and put them in a cold dry place. 


* Practits, NxcrAR Nys, and ApRICU TB. 


thelr un en ee 
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BARBERRIES.. 


4 


HAVING procured barberries that are not 
ever ripe, pick off the leaves and dead ſtalks, 


and put them into j 


% 9 1 ? 


13 


. PG 


of ſtron ſalt and Water, and tie them down 
with a bladder. When you ſee a ſcum riſe en 
be 3s © Os © 0d „„ 15 11 ST, . 
Pour barberties, put them into freſh falt and 
water; but they need no vinegar, their enn 
enen 


Pp 1 


arne * Fully anden raf 
n, e i 67 0 1 
| Kn e ee iet 
pur your radiſh pods, Which ouſt b be vi. 


' thered when they be quite young, into ſalt au 
water all night. Then boil the ſalt and mr 


they were laid in, pour it upon Yue 
cover your Jar cloſe to keep 


þ 9p 


When it be pretty near vs Wie it boilin 


till your pods be qui 
in a ſieve e Diggs 00 ws A 
of white wine vinegar, with a httle mace, gin- 
ger, long 
- boiling hot upon yous 

almoſt cold, make. your vinegar, twice hot as 


Then put t 


8 
* 


before, and. pour; it upon them. Tie en 


11 e ie IS: TLC 1 985 | 


down my 4 


ee Ns 


"BEBE x roots are a very 
made diſhes, and are (this pi 
| roots till they be ende 5 


will cover thi 
a rage of ginger {liced, and a 


them de 


9 . 


ie 5 4 * 6 L * x. bed: 


4s KAN PF WW. into Jt . 


f TY Li, rN « Ce 


hot, and pour it on ee and keep d ing 10 
pickle for mem : 


pepper, .and- horſe-radiſh. - Pour it 
r pods, and When it de 


conſt LES far 
ebe Boi the 
„then take off theiſkins, — 
cut them in ſlices, gimp them in the ſhape f 
4 wheels, or What form you pleaſe; and put them 
into a jar, Take as much vinegar as you think 
n, and boil it with a little mace, _ 
a fo ſlices of harſe- M9 
radiſh, 1 5 it bot cn der d and; tie . 
Vai tin, 4 o es af iind 7 = i 
5 bn : ied (Ob LE 
MAKE a ſtrong; IT — 4 = 


times a day. Then put the 


240 2 AN DN 
eufled parſley.” Let it ſtand 2 week, then tale 
it out to drain, make a freſh ſalt and water ds 
before, and let it ſtand another week. Then 
drain it well; put ĩt in ſpring water, and change 
it three days ſueceſſively. Then ſcald it in 
hard water till it become green; take it out and 
drain it quite dry, and boil a quart of diſtilled 
vinegar a few minutes, with two or three blades 
of mace, a nutmeg ſliced, and a ſhalot or two. 
When it be quite cold, pour it on your parſley, 
with two or three A of ann Id 


ed it for uſe, BTW: | 
i ELDER. B v.09 e 
bi HAVING: procured your elder dats which | 
* be a when they be about the ſize | 
of hop buds, put them into a ſtrong alt and 
water for nine days, and ſtir them two or three 
m into a'pan,/coyer | 
them with vine leaves, and pour on them the 
water they came out. Set them over a flow 
fire till they be quite green, and then make a 
"pickle for them f allegar, a little mace, a few I 
Ns thalots,'and ſome ginger ſliced. Boil them two 
do three minutes, and pour it upon your buds. | 
5 4 en e them! in a — 122 0 
for u 


. : WOES | 
| ASIF 


Na 8 i Whats 
a7 pur your elder ſhoots, which wut! be g 
5 * when they be of the thickneſs of a 105 I 
ſhank, into ſalt and water all night. Then put 
them into ſtone jars in layers, and between eve= | 
2 layer ſtrew à little muſtard | ſeed; ſeraped 
Eo Ra a few a A little white Þeet- 
Dns toot, 


bre EIN Ar = 
root, 15 a cauliflower pulled into ſmall | neces, =» 
Then pour boiling allegar upon it, and ſcald it 
three times. Keep f ek in a 7 n wich a 5 
leathet tied over it. 3 
N A'S ST Vo R 1 1 v 1 8. . * HOLY: * 


vir: your. naſturtium berries, which muſt OE 
be gathered ſoon after the bloſſoms be gone off, 
into cold falt and water, and change the water 
for three days ſucceſſſvely. Make your pickle 


of white wine vinegar, mace, nutmeg ſliced, 


ſhalots, *pepper-corns, falt, and horſe-radiſhi' 


Vour pickle muſt be made pretty ſtrong, as du 

muſt not boil it. When you have drained your 

berries, put! them i into a 2 5 and pour! the e 
to them. „ by | 


UE SN a Pr 


WS" $ # 4 #*$ * 5 
. Co 4 T „ 2 —Y 22 ** 


A7 


"BE your 38 be of their full e 7 1 7 1 


but not ripe. Cut them into ſmall, hays nc 
fit for garniſhing, and put them into a ſtone 
jar, with vine leaves between every. layer of 


grapes. Then take ſpring water, as much as 1 
will cover them, put into it a pound of bay falt. 


and as much white ſalt as will make it bear 


egg. Dry your bay ſalt, and pound it, defare ES 


| you put it in, as that will make it melt the 


ſooner. Put it into a pot, and boil and Kim 4 
it well; but take off only the black, and not — _ 


the white ſcum. When it has botleda? quarter 
of an hour, let it ſtand to eoôl and ſettle; and 
when it be almoſt cold, pour the glear Uquor or, 


on the grapes, lay vine Wer on the top p. te IM 


them 'down cloſe with a linen cloth, and i over 
: _ with a _ Let them eng tent four 


| R | 3 b hours, . | 


2 PIC K LI Nie 


hours, chen take the vout; lay them on a Sh, 
cover them over with another, and let them dry 
between. thelclothis. Then take two 3 of 
vinegar, a quart of ſpring water, and a 
of coarſe ſugar. Let it boil a little, Aim it 
very clean as it boils, and let it ſtand till it be 
quite cold. Dry your jar with a cloth, put 
kein vine leaves at the bottom and between 
every bunch of grapes, and on the top. Then 
pour the clear off the pickle on the grapes, 
Hill your jar that the pickle may be above the 
grapes, and having tied a thin piece of board 
in a piece of flannel, lay it on the top of the | 
jar, to keep the grapes under the liquor. Tie 


1 down with a bladder and a lone. and 


when you want them for vie, take them out 
with a. Wooden . „„ 
| * e 3 FS 


1 0 „ 8. . 
P Fx the whiteſt and cloſeſt Sa 
vou can get into bunches, and ſpread them on 
8 an earthen. diſh. Lay ſalt all over them, and 
let them ſtand, for three days to bring out all 
the water. Then put them into jars, and pour 


* 
* 3» N 


e boiling falt and water upon them. Let them, | 


ſtand all night, then drain them into a hair 
fieve, and put them into glaſs jars. Fill up | 
your jars with ities + om ang, tie Jl 


795 : ORB. cloſe. 116 7 e ie £5 TH 


Þ R E 5 1 "7 BB AG K. 8045 
HAVING ſliced your cabbage. * Soi 

85 put it on an earthen diſh; and ſprinkle a hand- 

ful of ſalt over it. Cover it with another diſh, 
and let it and eng boat Be Then = 


8: +a» 24 | 4 - hl 8 895 P 


* E * 
Fa © I+FT 
; . . © 7 4 oft | 


Et. 


1 1K Lil: * _— 


it in a cullender to drain, e lay it iv nont 

jar. Take white wine vinegar r enough.to cover 
it, a little cloves, mace, and allſpice. Put 

them in whole, with a little cochineal bruiſed 


or cold on your cabbage. Cover it cloſe. wit 
a cloth till it be cold, if you pour on the pickle 
hot, and . tie it up, e 26 n do other ; 
pickles. = nov Bk 


N eke, „ 5 
TAKE A cauliflower; a white cabbage, 5 


1 15 'F- wtf $5.46 * 4 FN 1 L 


beans, and a little beet root, or any other thing | 
commonly; pickled. Put them in a hair fieve, 
and throw à large handful. of falt over them. 


ae allegar as you, think will cover it, and to 
«very four quarts of allegar, - put an ounce of 


ſucked up. Then take two quarts of ſtrong 
ale allegar, an ounce of mace, the ſame of white 


fine. Then boil. it UP, and Pour. it either hot 55 


few ſmall. eucumbers, radiſh pods, | kidneys = 


det them in the ſun, or before the fire, for 3 
three days to dry. When all the water be run 1 
out of them, put them i into a large earthen pot 


in layers, and ere layer put a handful  _ Y 
of brown muſtard ſeed. Then take as muck 1 


turmeric. Boil them together, and pour it hot 
upon your pickle. Let it ſtand twelve days 
upon the hearth, or till the pickles be all of a 

bright yellow: colour, and moſt of the allegar 


pepper, a quarter of an ounce of cloyes, and 

the ſame of long pepper and nutmeg. Beat 
dem all together, and boil them ten minutes 1 
in the ahne, I hen pour it pon your pick» „ 
1711777700 , I. 
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Nb XS , . 
pur the ſmalleſt muſhrooms you, can get 
Into" ſpring water, and rub them with a piece 


of new flannel dipped in ſalt. Throw them 
into cold water as you do them, which will 
make them keep their colour. Then put them 
into a ſaucepan, and throw a handful of falt 

| over them. Cover them cloſe, and ſet them 
cover the fire four or five minutes, or till you 
find they be thoroughly hot, and the liquor be 
drawn out of them. Then lay them between 
t:mwo clean cloths till they be cold, ut them 
9 into uu bottles, and fill them 5 h diſtilled 


Put a blade or two of mace, and a 
[3 onful of eating oil, into every bottle, 


Cork them up cloſe; and {er them in a cool 
9 8905 place. If you have not any diſtilled vinegar, 


you may uſe white wine vinegar, or ale allegar 


7 will do; but it muſt be boiled with a little 
5 mace, falt, and a few flices Gf ginger, Wid-it | 


e cold before you put it on your 


I maufliracins! = your vinegar or allegar be 'too 


ſharp, it will ſoften your muſhrooms, neither 


: will they keep ſo long, nor be ſo white. 


If you wiſh to pickle your muſhrooms Wer, 


7 you muſt proceed in the following manner: 

_ Waſh a quart of large muſhroom” buttons- in 
aallegar with a flannel. + Take three anchovies | 
and chop them ſmall,” a few blades'of mace, a | 
little pepper and Singer, a ſpoonful of falt, and 
— e cloves of ee ; * Wien?) Os fauce | 


5 e n, 


51 


S I N Om.” 


of | 


pan, with as much allegar as will half cover 
them, ſet them on the fire, ' and let them ſtew 
till they ſhrink pretty much. When cold, e 
them into ſmall bottles, with the allegar pouted 1 
upon them. Then cork and tie them up cloſe.” 
This pickle uſed i in 1 brown Wer Is a fin mY * 


F 


1 


addition to 1 


„ I 
TAKE young artichokes as Leon as they de 


formed, and boil them for two or three minutes 

in a ſtrong falt and water. Lay them upon a 
hair fieve to drain, and when they be cold, put . 
them into narrow - topped j jars. Then take 1 
much white wine vinegar as will cover your 
artichokes. Boil them with a blade or two of 
mace, a few flices of ginger, and a nutmeg cut 
thin. Pour it on them while it be hot, and 5 
tie them down cloſe, | i 


ARrTICHOKE BorToMs. : 


i 301. your artichokes till you can pull off 
* leaves, then take off the chokes, and cut 
them from the ſtalk; but take great care tat 
you do not let the knife touch the top. Throw  Þ 
them into ſalt and water for an hour, then take 
them out, and lay them on a cloth to drain. 
As ſoon as they be dry, put them into large 
wide-mouthed glaſſes, with a little mace and 
ſliced nutmeg between, and fill them either 
with diſtilled vinegar, or ſugar-vinegar and  _ 
fring water. Cover them with mutton ' 
Tried, and tie them ang wo Ienthes und * 


bladder, 1775 
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TAKE a ſufficient number of the ſmalleſt 
onions, you can get, and put them into ſalt and 
water FA nine days, obſerving to change the | 
Water every day. Then put them into jars, and | 
Pour freſh boiling ſalt and water over them. 
Let them ſtand cloſe covered until they be cold, 
then make ſome more falt and water, and pour 
Z it boiling hot upon them, When it be cold, 
put youronions into a hair ſieve to drain, then 
pat them into wide-mouthed bottles, and fill 
them up with diſtilled vinegar, Put into every 
bottle alice or two of ginger, a blade of mace, 
and « large tea-ſpoonful of eating oll, which 
will keep the onions white, If you like the 


* 
* £ _ Gag 


fttaſte of a bay-leaf, you may put one or two 
into way bottle, and as much bay ſalt as will | 
lie on a fix-pence, Cork them well up. _ 


__CavBrACH, or PicklznD MACK ARE | 
TAKE ſix large mackarel, and cut them into 
round pieces. Then take an ounce of beaten 
pepper, three large nutmegs, a little mace, and 
 @ handful of ſalt. MI 


Mix your ſalt and beaten } 
| ſpice: together, then make two or three holes in 
each piece, and with your finger thruſt; the ſea- | 

ſoning into the holes. Rub the piece all over | 

with the ſeaſoning, fry them brown in oil, and 

| let them ftand till they be cold, | Then put 

them into vinegar, and cover them with oil. 

They are delicious eating, and, if they be well 

covered, they will keep a long tim. 
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" favran BamBzoo ſnitatel. 
ABOUT the beginning or middle of May, 
as the middle of the ſtalks of the young ſhoots 
of elder, for the top 8 of the ſhoots Are not worth 
doing. Peel off the out rind, and lay them all 


night in a ſtrong brine af far and beer. Dry "0 g 


them fingly in a cloth, and in the mean time 
make a pickle of an equal quantity of gooſe _ 
berry vinegar. and ale allegar. _ To every quart 
ol pickle put an ounce of Tong i pepper, the ſame 
quantity of lliced ginger, a few corns'of Jamaica 
pepper, and a little mace. Boil 4 and Pour. it 
hot upon the ſhoots. Stop the jar cloſe, and 
ſet it by the fire fide for e hours, 5 
15 raking; care to ftir it frequently. 


As r A R A G e ee 
3 "cu of the white. ends of: the pa als a- 
ragus you can get, and waſh the green ends in 


ſpring. water. Then put. them into another T 


Ky water, and let HE lie therein two or 

bY three hours. Put, into a broad. ſtewpan full of 

ſpring. water a. large handful of ſalt, ſet os 
the fire, and When it boils, put in your graſs, - 


not tied up, but looſe, and not too many at a 


ae, ß Ro a OR 


them, and no more; then take them out with 


1 broad ſkimmer, and lay them on a cloth. to 


| cool. Then make your | pickle with a gallon 5 9 
or more, according to the quantity of your, aſ- Ut 


paragus, of white wine vinegar, and an ounce 


of bay falt. Boil it, and put your aſparagus _— 
into your Pr.” To a gallon of pickle put two _ it 


_ a TR of an | Ounce of mace, an 
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he ſame quantity of whole white pepper. Pour 

the pickle hot over the aſparagus, and cover 
them with a linen cloth, three or four times 
double; and when they have ſtood a week, 
| boil the pickle again. Let them ſtand a week 
longer, then boil the pickle again, and pour it 
on hot as before. When they be cold, cover 
them cloſe, in the ſame manner as you do other | 


Cie, AE BLASTS ESE | 
WAS H the palates well with ſalt and water, 
and put them into a pipkin with ſome clean {alt 
and water. When they be ready to boil, ſkim | 
them well, and put to them as much pepper, | 
cloves, and mace, as will give them a quick 
taſte. When they be boiled tender, which will 
require four or five hours, peel them, and cut 
them into ſmall pieces, and let them cool. | 
Then make the pickle of an equal quantity of 
White wine and vinegar, Boil the pickle, and | 
put in the ſpices that were boiled in the palates. 
When both the pickle and palates be cold, lay 
your palates in a jar, and put to them a few 
| bay-leaves, and a little freſh ſpice. Pour the | 
| pickle over them, cover them cloſe, and keep | 
them for uſe. They are very uſeful to put into 
made diſhes ; or you may at any time make a 
pretty little diſh, either with brown ſauce o 
' white, or butter and muſtard, and a ſpoonful | 
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ILA green ſamphire into a clean pan, and 

throw over it two or three handfuls of falt; | 
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then cover it with: fringe: water. Let it lie 

twenty-four hours, then put it into a clean 
ſaucepan, throw in a handful of ſalt, and cover 
it with good vinegar. Cover the pan cloſe, f 
and ſet it over a flow fire. Let it ſtand till it be 
juſt green and criſp, and then take it off at that 
moment; for if it ſhould remain till it be ſoft, 
it will be ſpoiled. Put it in your pickling-pot, 5 
and cover it cloſe. As ſoon as it be cold, tie it 
down with a bladder and leather, and keep it ijt 
for uſe. Or you m 7 keep it all the year, in 
a very ſtrong brine of ſalt and water, and throw 
it into vinegar juſt before you uſe. it. 


; R E D Cu RN AN TS. . 
TAKE white wine vinegar, and to every 
quart of vinegar put in half a pound of Liſbon 
| ſugar. Then pick the worſt. of your currants, 
and put them into this liquor; but put the beſt 
of your currants into glaſſes. Then boil yout 
2 pickle with the worlt of your currants, and ſkim 


it very clean. Boil it till it looks of a fine 
colour, and let! it ſtand till it be cold before Tor . 


ſtrain it. Then ſtrain it through 6. cloth, 
vringing it; to I all the colour you can from D 
the currants. 
then pour it clear into the glaſſes i in a little of 
the pickle, and when it be cold, cover it cloſe 


us 


et it ſtand to cool and ſettle, „ 


with a bladder and leather. To every half 1 


pound of . put a to mare * a N ot : 
hite' Galt. 53 


re. 


WII EN e be in great b W a <0 


| quarter at. a PBs of them, and wil, BO 


oh a 


_— e 7 * 3 
-W r e 
and gut them. Take half an ounce of pepper 
the ſame quantity of nutmegs, a quarter of an 
ounce of mace, half an ounce of faltpetre, and 
a quarter of a pound of common alt. Beat al 
very fine, and then lay your ſmelts in rows ina 
Jar. Between every layer of ſmelts, ſtrew the 
ſeaſoning, with four or five bay- leaves. Then 
boil red wine, and pour over them a ſufficient 
Yu and when cold, ſtop them down cloſe, 
Many people prefer them to anchovies. 
EY. , LES. 


ARTIFICIAL anchovies are made in thi 
manner. To a peck of ſprats, take two. pounds 
of common ſalt, a quarter of a pound of bay. 
. alt, four pounds of faltpetre, two ounces of 
Prunella ſalt, and a ſmall quantity of cochineal. 
Pound all in a mortar, put them into a ſtone 


pan, a row of ſprats, then a layer of your com- 


f e een 
them hard down, cover them, cloſe, let them 


and for fix months, and they Will be fit for 


uſe. Take particular care that your ſprats be 
very freſh, and do not waſh or wipe them, but 
take, them juſt as they come out of the water,” 
| Ove mans, Cocks, and Muse. 
TAKE two hundred of the.newelt and belt 
oyſters you can get, and be careful to fave the 

liquor in a pan as you open them. Cut off the 


black verge, ſaving the reſt, and put them into 


their own liquor. Then put all the liquor and 
cy ſters into a kettle, boil. them about half an 
hour on a gentle fire, and do them very flowly, 


1 


. I” 


rei £4.09! we 


ſkimming them as the ſcum riſes. Then take - 


them off the fire, take -out the oyſters, and 
ſtrain the liquor through a fine cloth, Then 


put in the oyſters again, take out a pint of the 
liquor when hot, and put thereto three quarters 


of an onnce of mace, and half an ounee of 


cloves. Juſt give it one boil, then put it to the 
oyſters, and ſtir up the ſpices well BT 8 . 


Then put in about a ſpoonful of falt, three 


| quarters of a pint of the beſt white wine vine- 


gar, and a quarter of an ounce of whole pepper. 


Then let them ftand till they be cold, and put 


the oyſters, as many as you well can, into the 


barrel. Put in as much Ii iquor as the barrel will 
hold, letting t them ſettle awhile, and they will 


ſoon be fit to eat. Or you may put them in 
ſtone jars, Cover them Cloſe with a bladder and 


leather, and be ſure they be quite cold before 
you eover them 
may do cockles and muſeles, with this difference 
only, that there is not any thing to be picked! 
off cockles, and as they be ſmall, the above in- 
gredients will be ſufficient for two quarts of 
them, as alfo for two quarts of muſoles; but 
take great care to pick out the crabs under tbe 
tongues of the muſcles, and the little fus which 
grows at the root of the tongue. Cockles ane 
raſhed in ſeveral waters, to 
clean them from the grit. Put them in a ſte xp. 
pan by themſelves, cover them cloſe, and when 3 
they open; pick them out 2 1 en . | 
frat” the ant? n | 


In the like manner you 


muſcles muſt be 
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eight days. Then take it out of the pickle, 


2 o 


CHAP, 1. a ee 
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Preliminary Hi ints 1 and Objervations, 8 


oy is a neceſſary article 3 in collaring, to take 
care that you roll it up properly, and bind 
it cloſe, Be cautious that you boil it thoroughly 
en] and when it be quite cold, put it into 
the pickle with the ſame binding it had on When 
boiled; but take it off the next day, and it will 
leave the ſkin clear. Make freſh: pickle; fre. 
quently, which will preſerye, Tour, meat much 
bs: he 8 
„„ 5 
BON E. a 1 piece of thick flank of 1 cut t 
1 ſkin off, and falt it with two ounces of 
Liepen, two ounces of fal-prunella, the ſame }! 
quantity of bay-falt,, half a pound of coarſe | 
lien, and two pounds of white ſalt. Beat tbe 
hard ſalts fine, and mix all together. Turn it 
every day, and rub it well with the brine for 


- waſh it, and wipe it dry. Take a quarter of | 
an ounce of cloves, the ame quantity of mace, 
twelve corns of allſpice, and a nutmeg beat very, 
fine, with a ſpoonful of beaten pepper, a large 
quantity, of chopped parſley, and ſome ſweet 
herbs chopped fine. Sprinkle it on the beef, 
and roll it up very tight; put a coarſe cloth 
round it, and tie it very tight with beggars 

— ape, Boil it in n. * of water, = 

00 


_ Go 2 8 Fa k 41 io 


if you have no preſs, put it between two boards, 
and a large weight upon it, till it be cold. 
Then take it out of the doth; and cut it into 


fore You may uſe raw parſley fora ef 0 


BR EAST "of VIE ts 


'T ARE. a breaſt of veal, bone it, ag beat it 3 
a little. Rub it over "with the volk of an egg, 


and ſtrew over it a little beaten mace, nutmeg, 
pepper, and falt; a large handful of parſley 


chopped ſmall, with a few ſprigs of ſweet-⸗ 


marjoram, a little lemon- peel finely ſhred, an 
anchovy waſhed, boned, and chopped very 


1 ſmall, and mixed with a Few crumbs of bread. 


Then roll it up very tight, bind it hard with a 
| fillet, and wrap it in a clean cloth. Then boil 
it two hours and an half in falt water, and when 
it be enough, hang it, up by one end, and 

make a pickle for it. To a pint of falt and 


water, put half a pint of vinegar; and when 


you ſend it up to table, cut a flice off one 5 


the ends. Pickles and. e are dhe uſual | 
g san 


Buy A (6 T * M u T TOR. vid an 


; TAKE off the ſkin of a breaſt of mutton, — f 
and with a ſharp knife nicely take out all the ; | 


bones, but take care that by do not cut thro” 
the meat. Pick all the fat and meat off the 


bones, then grate ſome nutmeg all over the in- 


fide of the mutton, a very little beaten mace, 
2 little pepper and A1 2 8 ſweet herbs mos 


© 0 L L A R r * G. uw; 


i it be a large collar, it will take ſix hours bein 
ing, but a ſmall one witl be done in five. Take 
it out, and put it in a preſs till it be cold; but 
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1 * ht in the diſh, | Tie a packthread acroſs i it 
tor Dela together, ſpit it, then roll the;caul of 


4 OT AR T0 
ſmall, a few crumbs of bread, and the he of 
fat picked oft the bones. Roll it up t 


ſtick a ſkewerin to hold it together, but 2. it 
in ſuch: a manner that the collar may ſtand 


_ a breaſt of veal all round it, and roaſt it. When 


itt has been about an hour at the fire, take of | 
the caul, dredge it with flour, baſte it well | 
with freſh butter, and let it. be of a fine brown, 


LO It will require, on the whole, an hour and a 
= 2 roaſting. For ſauce take ſome 


5 ſtewpan e, water, tir it well together, 


and then fill your pan half full of Water. 
Put in an onion, 3 of ſweet herbs, a 
little cruſt of bread toaſted, two or three blades 5 
of mace, four cloves, ſo 


the bones of the mutton Cover it cloſe, and 


let it ſtew till it be quite rich and thick. Then | 
ſtrain it, boil it up with ſome: truffles and | 
morels, a few muſhrooms, a ſpoonful of catch- 
up, and two or three bottoms of artichokes, if 
you have them. Add juſt enough ſalt tg ſraſon 
this gravy, take the packthread off the mutton, 
and ſet it upright in the diſh, . Cut the fweet- 
bread into four, and broil it of a fine brown, 
with a few force- meat balls fried. Lay theſe 
= round your diſh, and h in the avee, Ui 
1 1 lemon for a garniſh, | 5 8 


TAKE I ths 11S 97 4 "Fs 1 hu 3 


leave on the Kin. * it down che fave 6 * 4 
175 e take 


9 
« and cut it and hack it well; then Hows 
1 and fry it a little brown. "Pour into your 


> whole pepper, 5 : 


take out all hs Tm mo oO the meat. 
| Steep it in warm milk till it be White, then lay 
it flat, rub it with the white of an egg, and 
ſrew over it a ſpoonful of White pepper, two; 
or three blades of beaten mace, a. nutmeg . 
erated, a ſpoonful of falt, two ſcore of oyſters. 

chopped ſmall, half a pound of beef marrow, 
and a large 1 7 1 of arſſey. Lay them all : 
over. the inſide of the bead, cut off the ears, 

and lay them in a thin part of the head; roll 1 it we 
up gebe, bind it u 55 th a fillet, and \ wrap = 
up in A clean cloth. Boil i it two hours, and 
when it be almoſt cold, bind 1 1t up with a freſh 

fillet, and: put. it info a pe made . 1 17 | 
directed for a brealt of veal. ; 


P 1 6. A ths _ | 
HAVING killed your pig. Se car of the py 


. oF : 
4 8 +, 25 * ** 1 


hair and draw out the entrails. Then waſh it 

clean, and with a ſharp knife rip it open, _ :. - 
take out all the bones. Then tub it all over 
with pepper and falt beaten fine, a few: lags 
leaves, and ſweet herbs chopped ſmall; Then = 
roll up your pig tight, and bind it. with a fillet. [| 


Fill your boiler with ſoft water, a bunch f 


ſweet, herbs, a few pepper-eorns, a blade or ¼ 1 
two of mace, eight or ten cloves, a handful f 


| falt, and a pint of vinegar... When it boils, 


put in your pig, and let it boil till it be tender. 7 5 
Then take it up, and when it is almoſt cold, | 


bind it over again, put it into an earthen pot, 
0 4 pop the liquor your pig was. boiled i in a e 
5 Nemembef to e it covered. 73 
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: 15 with coarſe tape. Then put them into 


N Take off all the fat from the gravy, add more 


15 will keep ſix or eight months; and you may, 
when you ule a pot, put it for a minute into 


- colt LARING. 


VE NIS O N. I W 

TAKE a fide of veniſon, bond it, and * 1 
5 away all the finews, and cut it into ſquare col. 
lars of what ſize you pleaſe. Tt will make two 
or three collars. Lard it with fat clear bacon, 
and cut your lards as big as the top of our 
finger, and three or four inches long. Seaſon 
Four veniſon with pepper, ſalt, cloves, and 
nutmeg. Roll up your collars, and tie them 


25 2 Es, with ſeaſonings at the bottoms, ſome 
1 utter, and three or four bay- leaves, Then 
| 1. in the reſt, with ſome ſeaſoning and but- 
der on the top, and over that ſome beef" ſuet 
finely ſhred and beaten. Then cover u your 
pot with coarſe paſte, and bake them four or 
five hours. After that, take them out of the 
oven, and let them ſtand a little; take out your 
veniſon, and let it drain well g the gravy.” | 


butter to the fat, and ſet it over a gentle fire to 
clarify. Then take it off, and let it ſtand a little, 
and fkim it well. Make your Pots clean, or 
have pots ready fit for each eollar Put a little 
ſeaſoning, and ſome of your clarified butter, at | 
the bottom. Then put in your veniſon, and 
fill up your pots with clarified” butter, and be 
ſure your butter be an inch above your meat. 
When it be thoroughly cold, tie it down with 
double paper, and lay a tile on the top. The 


8 boiling Ou, and it will « come out whale. 
ET e Jet 


eoLianing, 


1440 it t land till it be cold, tick it round with 


TY 


bay A and a ſprig at n 
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CUT. your: Py open, take th the: — 
cut off the head and tail, and lay the eel flat 
the dreſſer. Shred ſome ſage as fine as poſſible, 


and mix it with black pepper beaten, ſome nut- 
meg grated, and ſome ſalt. Lay it all over the 
eel, and roll it up hard i in little cloths, tying it 


up tight at each end. Then ſet on ſome water, 


with pepper and ſalt, five or fix cloves; n 


or four blades of mace, and a bay- leaf or two. 
Boil theſe, with the bones, head, and tail. 
Then take out the bones, head, and tail, and 
put in your eels. Let them boil till they be 
tender, then take them out of the liquor, and 
boil the liquor longer. Tanke it off, and when 
it be cold, put it to your eels; but do not take | 


off the little cloths till you | uſe your collars. | 2 CE 


$4 £3 0: 


Ta KE a \ Gas of ſalmon, and 5 olf * a 


38 


| handful of the tail. Waſh well your large piece, 
and dry it with a cloth. Waſh it over with the 
yolks of eggs, and make ſome force-meat with 


what) you cut off the tail; but take off the ſkin, | 
and put to it a handful of parboiled oyſters, a 
tail or two of lobſters, the yolks of three or four 


eggs boiled hard, ſix anchovies, a good handful 


E of ſweet herbs chopped ſmall, a little / 1 


| chives, mace, nutmeg, pepper, and grated 

| bread, Work all theſe together into a body with 

| yolks of eggs, and lay it all over the Heſhy part, 
wa a little more 1 and ſalt all over the 


8 


ſalmon. 5 
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258 COLLARING. 


ſalmon. Then roll i it up into a collar, and bind : 


it with broad tape. Boil it in water, ſalt, and 
vinegar; but let the liquor boil firſt. Thin put 


in your collars, with'a bunch of ſweet herbs, 
Aliced ginger, and nutmeg. Let it boil gently 
nearly two hours, and when it be enough, take 
it up. Put it into your ſouſing-pan, and as ſoon 


as the pickle be cold, put it to your falmon, 
and let it ſtand in it till it be wanted for uſe; 


or you may pot it after it be boiled, and fill it u 
with clarified butter, and this way it wil ** 
2 o_ the longer. * ee e 


5 Nie 5 
1 AVIN G gutted your mackarel, ſlit dom 


2 Us belly, cut off the head, and take out the 
bones; but take care you do not cut it in holes. 


Then lay it flat upon its back, ſeaſon it with 


pepper, ſalt, mace, and nutmeg, and a handful 
col parſley ſhred fine. Strew it over them, roll 
them tight, and tie them well ſeparately in 
cloths. Boil them gently twenty minutes in 
vinegar, ſalt, and water. Then take them 
out, put them into a pot, and pour the liquor 
on them. The next day, take the cloth off your 
ſiſh, put a little more e to F108 Nickle: and 
keep them for we No 


TP 


CH 4 P. III. 3 
* 88 LN £1» Ms N 0. 
5 f dininary Hints and Obſervations. - 


EFORE you ſend your meat to the oven, 

take care to cover it well with butter, 
faſten it down with ſtrong paper, and bake it 
well. As ſoon as it comes from the oven, 


hurt the look of the meat, and the gravy will 
ſoon turn it ſour. Remember always to beat 
your ſeaſoning well before you put in your 
meat, and put it in by degrees as you beat it. 


butter over your meat till it be quite cold. 


/ 
BOIL, ſkin, and cut a dried tongue as " Y 
as poſlible, and beat it very well with near a 
E pound of butter, and a little beaten mace, till 
it be like a paſte. Have ready ſome veal ſtewed 
and beat in the ſame manner. Then put ſome 
veal into ſome potting- pots, then ſome tongue 
Eid lumps over the veal ;. but do not lay on your 
tongue in any form, but in lumps, and it will 
then cut like marble. Fill your pot. cloſe u 
vuith veal, preſs it very hard down, and pour 
| clarified butter over it. Remember to keep it in 
a dry place, and when you ſend. it to table, cut 
it out in ſlices. You 120 © wake uſe LY: curled « 

4 OY for a garniſh. 
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drain the gravy from the meat, and be careful 
to pick out all the ſkins, as otherwiſe they will 


When you put your meat into your pots, preſs Fe 
it well, and be ſure never to pour your clarified 


x 5% pe ne rss 
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roll them up as collared beef, very tight, anda 


1 Batter. till it be very tender. Let it lie in 


vo Key it for uſe, and ſlice it out thin. FEY 


it lie two days. Then boil it till it be quite | 
op tender, and take off the ſkin and fide bits. Cut 
the tongue in very thin ſlices, and beat it in 2 


; Take a dried tongue, boil it till it be tender, 
and then peel it. Take a gooſe and a large 


0. D T * 1 x 8. | 
| Gnnpr ond nr 


TAKE a fat gooſe and a fat turkey, cut 
them down the rump, and take out all the 
bones. Lay them flat open, and ſeaſon them 
well with white pepper, falt, and nutmeg, al. 
lowing three nutmegs, with the like propor. 

tion of pepper, and as much alt as both the 

ſpices. When you have ſeaſoned them all over, 
Os. your turkey be within the gooſe, and. keep 
them in ſeaſoning two nights and a day. Then 


= ſhort as you can, and bind it very faſt with 
1 ſtrong tape. Bake it in a long pan, with plenty 


the hot liquor an hour, then take it out, and 
let it ſtand till next day. Then unbind it, ple | 
ö your pot, and pour melted butter over it 


T O N G E 5. 


us RUB a peat's tongue with an ounce of ft. 
55 petre, and four ounces of brown ſugar, and let 


marble mortar, with a pound of clarified but. 
ter, and ſeaſon it to your taſte with pepper, ſalt, 
and mace. Beat all as fine as poſſible, then put 
it cloſe down into ſmall potting- N = 25 
over them clarified butter. 
Or you may pot them in this fine manner.” 


_ fowl, and bone chem; take a ome of an 
| _ 


„%%% - ©. aa 
ounce of mace, the ſame quantity of olives, a 
large nutmeg, a quarter of an ounce of black 
pepper, and beat all wel] together ; add a ſpoon- 
ful of ſalt, and rub the tongue and the inſide of 
ro fowl well with them. "Pud the tongue into 
the fowl, then ſeaſon the gooſe, and fill it with 
the fowl and tongue, and the gooſe will look as 
if it were whole. Lay it in a pan that e 
hold it, melt freſh butter enough to cover it, 

| {end it to the oven, and bake it an hour and a. 
| half. Then uncover the pot, and take out the 
meat. Carefully drain it from the butter, 4 
it on a coarſe cloth till it be cold; then take off 
the hard fat from the gravy, and lay it before. 
the fire to melt. Put yout meat again into the 
pot, and pour your butter over it. If there be 
not enough, clariſy mort; and let the butter be 
an inch above the meat. It will keep a great 
| while, cut fine, and look: beautiful ; and when 
you cut it, cut croſs-ways quite down. ; It 
makes a pretty corner-diſh for dinner, or fide- 
diſh for fupper. Obſerve, when you pot it, to 
ve a little of the ſpice to throw over it 8 
the laſt butter be put on, otherwiſe the meat 
will not be N ſeaſoned. 


— & — — died — —— * 


* C ea 


TAKE half: a JO 1 brown . PEP? an 
ounce of faltpetre, and rub it into twelve pounds | 
of beef, Let it lie twenty- -four hours; then 
waſh it clean, and dry it well with a cloth. 
Scaſon it to your taſte, with pepper, falt, and 
mace, and cut it into five or fix pieces. Put it 
into an earthen Pot, with a pound of butter! * 
T3 Jumps | 
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tumps upon it, ſet it in a hot oven, and let it 
ſtand there three hours. Then take it out, cut 
off the hard outſides, and beat it in a mortar, 
Add to it a little more pepper, falt, and mace, 

Then oil a pound of butter in the gravy and fat 
that came from your beef, and put it in as you 
find neceſſary; but beat the meat exceedingly 
fine. Then put it into your pots, preſs it cloſe 
down, pour clarified butter over it, and ep 
it in a dry place. 

If you would pot your beef like vent, pro. 
ceed thus: Take a buttock of beef, and cut te 
lean of it into pound pieces. To eight pounds 
of beef, take four ounces of ſaltpetre, the ſame 
quantity of petre· ſalt, a pint of white ſalt, and an 
ounce of ſal-prunella. Beat all the falts very | 
fine, mix them well together, and rub them 
into the beef. Then let it lie four days, turn- 
ing it twice a day. After that, put it into | 
pan, cover it with pump: water, and a little of 

its own brine, Bake it in an oven, with the 


| houſhold bread, till it be as tender as a chicken 


then drain it Trowr the gravy, and take out al! 
the ſkin and ſinews. Pound it in a marble mor-. 
tar, lay it in a broad diſh, and mix in it an ounce | 
of cloves and mace, three quarters of an ounce 
of pepper, and a nutmeg, all beat very. fine. 
Mix it all well with the meat, ae a little 
clarified freſh butter to moiſten it. Mix all 


again well together, preſs it down into pots very 


hard, ſet it at the mouth of the oven juſt to 


LE ſettle, and cover it two inches thick with cla- | 


rified butter. Cover it with white paper as 
0 ſoon as it be cold. | 


s 1 b 


* TE PO E  N = #$ 
HAVING picked and guttel1 your birds, 
dry them well with a cloth, and ſeaſon them 
with pepper, falt, and mace. Then put them 
into a pot with butter, tie your pot down with 
paper, and bake them in a moderate oven. 
When they come out, drain the gravy from 
them, and put them into potting- pots. Pour 
clarified butter over them, and cover them 


clole. 


3 Pi G E 0 FS.” LET 
PICK and draw yout pigeons, cut off the . 
pinions, waſh them clean, and put them into a 
fieve to drain. Then dry them with a cloth, 
and ſeaſon them with pepper and ſalt. Roll a 
lump of butter i in chopped parſley, and put it 
into the pigeoris. Sew up the vent, then put, 


* them into a pot with butter over 9 7 tie t em | ; 3 


| down, and ſet them in a moderately-heated. 
oven. When they come out, put them into pot- 
tin 8 pots, and pour clarified butter over them. P 


Woohoo ct El int. . 

TAKE ſix woodcocks, pluck them, 5 5 

draw out the train. Skewer their bills through 

| their thighs, put their legs through each other, 
and their feet upon their breaſts. Seaſon them 


with three or four blades of mace, and a little * 


pepper and falt. Then put them into a deep. pot, 
with a pound of butter over them, and tie a 
ſtrong paper over them. Bake them in a mo- 
| derate oven, and when they be enough, lay - 
them on a diſh to drain the gravy from them. 
Then put them into 1 Wd a take all the 
SO 7 5 clear 
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clear butter from your gravy, and put it upon 


them. Fill up your pots with clarified butter, 


and keep them in a dry place for uſe, 


_ 37 8 CRY 
H AVI NG picked and drawn your. game, 


wipe them Roe by with a cloth, and ſeaſon them 
_ well with pepper, ſalt, and mace. Put one 
leg through the other, and roaſt them till they 


be of a good. brown. When they be cold, put 


them into potting- pots, and pour over them 


clarified butter; but obſerve to keep their heads 


| uncoyered with butter. Keep Wen in a r 2 
- Fe 


„ 


8 RUB your. veniſon with vinegar, 175 it 5 I 
ſtale, aud let it lie an hour, Then dry it with | 
a cloth, and rub it all over with red wine, | 
Seaſon it with pepper, ſalt, and beaten mace, 
5 and put it on an earthen diſh. Pour over it half 
a pint of red wine, and a pound of butter, and 
ſet it in the oven, If it be a ſhoulder, put = 
coarſe paſte over it, and bake it all nightina 
brown- bread oven. When it comes out, pick | 
it clean from the 0 and beat it in a marble | 
mortar, with the fat from your gravy. If you | 
find it not ſufficiently ſeaſoned, add more ſea- | 
ſoning and clarified butter, and keep beating it i 
till it be a fine paſte. Then preſs it hard 
Gown into your Pots. and ur clarified but- 


5 ter e over it. 


1 


n 


v4, . * your $4.5 hang up for four or ite -" 
; vith the ſkin on, Tie caſe it, and cut it 85 : 
= : or. 
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for eating. put it into a pot, and ſeaſon i it with 


pepper, falt, and mace. Put a pound of but- 
ter upon it, tie it down, and bake it in a bread 
oven. When it comes out, pick it clean from 
the. bones, and pound it very fine in a mortar, 
with the fat from your gravy. Then put it 


cloſe down into your pots, and Pour « over it 


charihee butter, 


„ N 
5 cur off the heads of your herrings, 15 | 
put them into an earthen pot. Lay them cloſe, 


and between every layer of herrings {trew ſome 


alt, but not too much. Put in cloves, mace, 


whole pepper, and a nutmeg cut in pieces. 


Fill up the pot with vinegar, water, and a 
quarter of a pint of white wine. Cover it with 


| brown paper, tie it down, and bake it in an oven 
with brown bread. As ſoon as it be cold, 4 5g 


it into Wan in, pots for uſe. 
"4 © nar 


THIS "PR is much anch EY is in a 
manner peculiar to the lakes in Weſtmoreland, - 
Pot them in this manner. After having cleanſed 
them, cut off the fins, tails, and heads, and 


then lay them in rows in a long baking-pan, 


having firſt ſeaſoned them with pepper, ſalt, 
and mace. When they be done, let them ſtanti - ng 
till they be cold, put them into your potting 5 
pots, and cover them with clarified butter. 7280 


SKIN, cleanſe, Fre” wat dds a very large 2 
cel. Dry it in a cloth, and cut it in pieces 
about four inches wy" Seaſon. them with a 
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little beaten mace and nutmeg, pepper, ſilt, 
and a little ſal-prunella beat fine. Lay them 


in a pan, and pour as much clarified butter 


cover them as will cover them. Bake them half 
an hour in a quick oven; but the ſize of your 


cel muſt be the general rule to determine what 


time they will take baking. Take them out 


with a fork, and lay them on a coarſe cloth to 
drain. When they be quite cold, ſeaſon them 


again with the ſame ſeaſoning, and lay them 
cloſe in the pot. Then take off the butter 


they were baked in clear from the gravy of the 


6M. and ſet it in a diſh before the fire. When 


it be melted, pour the butter over them, and 


2 — 


put them by for uſe, You may bone your 
cels, if you chooſe it; but in that caſe = F 
mut ride in no ſal-prunella. 


LAM HRE YS. Ek 1 
SKIN | your lampreys, cleans! hiv N | 


Galt, and wipe them dry. Beat ſome black | 
pepper, mace, and cloves, mix them with falt, |! 
and ſeaſon your fiſh with it. Then lay them 
ina pan, and cover them Saks clarified butter, 
9 Bake them an hour, ſeaſon them well, and treat 
them in the ſame manner as above dire x 


eels. If your butter be 2 UL will — 


a aß # time, 5 


SCALE your Ws Me cut off its head! 15 lei it, 


PLL and take out the chine bone. Then Gon = 

over the infide ſome bay ſalt and pepper; - rollit | 
up Found, and lay it in a pot. Cover it, and 

bake it an hour. . Then take it out, a and lay it = 


on 2 coarſe ohont to Arnitl, and dd it be cold, 
ut it into + pot, wy cover it with clart- | 
fed butter. e 
5 Dr 27 IE" : 
BOIL a live lobſter in ſalt and water, EY 
tick a ſkewer in the vent of it to prevent the 
water getting in. As ſoon as it be cold, take 
out the gut, take out all the fleſh, beat it fine 
in a mortar, and ſeaſon it with beaten mace, 


orated nutmeg, pepper, and ſalt. Mix all to- 
gether, melt a piece of butter the ſize of a Wal- ; 
nut, and mix it with the lobſter as you beat it. 

When it be beat to a paſte, put it into your 


potting- pot, and put it down as cloſe and as 
ard as you can. Then ſet ſome butter in a 


deep broad pan before the fire, and when it be 


all melted, take off the ſcum at the top, 1 


any, and pour the clear butter over The ment as _ 
thick as a crown-piece. The whey and churn- | FE 
milk will fettle at the bottom of the pan; but 


take great care that none of that goes in, and 


always let your butter be very good, or you 
will ſpoil all, If you chooſe it, you may put 
in the meat whole, with the body mixed 
among it, laying them as cloſe together as you 
can, and pouring the butter over them. A 
middling-ſized lobſter will take an hour and a 
bald. 2 9258 but be ſure YOu let it be - well | 
3 oiled.” . 


en rs 


Peppers nor; and wenn beat e MITES with 
| 85 alt, 


3 SCALE: a piece of freſh Runen. adi wipe ir 
clean. Seaſon it with Jamaica pepper, black 
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ſalt, * 4 little ſal-prunella; . then pour. . 
1 butter over it, and bake it well. Take it 
out carefully, and lay it to drain. When it be 
cold, ſeaſon it again, and lay it cloſe in your 
pot, covered with clarified butter. 


| Or you 


may pot it in this manner: Scale and clean your | 
ſalmon, cut it down the back, dry it well, and 
cut it as near the ſhape of your pot as you can, 
Take two nutmegs, an ounce of mace and cloves | 
| beaten, half an ounce of white pepper, and an 
dounce of falt. Then take out all the bones, cut | 
off the jowl below the fins, and cut off the 
tail. Seaſon the ſcaly fide firſt, lay that at the | 
: bottom of the pot, then rub the ſeaſoning on 
the other fide, cover it with a diſh, and let it 
ſtand all night. It muſt be put double, and the 
ſealy ſide top and bottom; put ſome butter at 
the bottom and top, and cover the pot with | 
ſome tiff coarſe paſte, If it be a large fiſh, it 
will require three hours baking; but if it bea 
ſſmall one, two hours will do it. When it comes 
out of the oven, let it ſtand half an hour; then 
uncover it, and raiſe it up at one end, that 1 
gravy may run out, remembering, to put a 
=. trencher and a weight on it to preſs out the 
gravy. When the butter be cold, take it out 
_ clear from the gravy, add more butter to it, and 
put it in a pan before the fire, When it be | 
melted, pour it over the ſalmon, and as ſoon as, | 
it be cold, paper it up. As to the ſeaſoning of | 
theſe things, it muſt be regulated by your pa- 
late, more or leſs; but take great care that no 
5 gravy or AT of the butter be put into your 
ol . . 


| SALTING and SO USING. Shs. 


pots, as that will prevent it long keeping good. 7 
In this manner you may pot carp, tench, trout, 


and ſeveral « other ſorts of aſh. 


CHAP. w. 
The Preporation of BAC ON, HAM, Se. : 


B  Y 0 O N. 15 ” 


e large one take out the chine, 


put leave in the ſpare ribs, as they will keep in 
the gravy, and prevent the bacon getting ruſty, 
galt it with common ſalt and a little ſaltpetre, 

and let it lie ten days on a table, to let all the 
brine run from it. Then ſalt it again ten or 
twelve days, turning it every day after the ſe.. 

cond falting. Then ſcrape it very cen; rubs - 
little ſalt on it, and hang it up. Take care to 


ſcrape the white froth off it very clean, and rub 


ona little dry falt, which will keep the bacon 
from ruſting. The dry alt will "ey and 


. ſhine on it like diamonds. 


Some people make their es hits: : Take - 


” off all the inſide fat of a ſide of pork, and lay 


it on a long board or dreſſer, that the blood 

may run from it. Rub it well on both ſides 

with good ſalt, and let it lie a day. Then take 

a pint. of bay-ſalt, a quarter of a pound of 

| faltpetre, and beat them both fine; two pounds 

of coarſe ſugar, and a quarter of a peck of 
common Galt. Lay your Pork. in ſomething will ö 
: ; „ 


2 r off the hams and head of your pig, 
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Will hold the pickle, od rub it well with the 


above ingredients. Lay the ſkinny fide down. | 


wards, and baſte it every day with the pickle for 


a fortnight. Then hang it in a wood- ſmoke, 
and afterwards hang it in a dry place, but not in 
a hot place. Obſerve; that all hams and bacon 
ſhould hang clear from every thing, and not 


touch the wall. Take care to wipe off the old 


falt before you put it into the pickle, and never i 
: keep bacon or hams in a hot kitchen, or ina 
room expoſed to the rays of the ſun, as all * 


matters contribute to make them ruſty. 
WISTPHALIA BACON: 


HAVIN G choſen a fine ſide of pork, ke 
1 8 following pickle: Take a gallon of pump- 
water, a quarter of a peck of bay- ſalt, the ſame 
quantity of white ſalt, a pound of petre-falt, 1 

E quarter of a pound of ſaltpetre, a pound of | 
' coarſe ſugar, and an ounce of ſocho tied up ina 
| Tag. Boil all theſe well together, and let it ſtand | 
: till it be cold. Then put in the pork, and let it 

lie in this pickle for a fortnight. Then take out 
the pork, and dry it over ſaw-duſt. This pickle | 
wuoill anſwer very well for tongues ; but in that 
caſe, you muſt firſt let the tongues lie fix or | 
eight hours in pump-water, to take out the 


limineſs; and when they have laid a proper 


time in che Pickle, 27 them as 200. do your 4 


. 
1 ha a 


cur out your hams from the pig od 15 : 
well with an ounce of ſaltpetre, half an 
Fe ounce of OR ters W n a gt of 4 
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common ſalt. Obſerve, that theſe quantities 


of ſalts muſt be allowed to each ham. Lay 
them in ſalt- pans for ten days, turn them once 
in the time, and rub them well with more com- 
mon ſalt. Let them lie ten days longer, and 
turn them every day. Then take them out, 


ſcrape them as clean as poſſible, and dry them . 
well with a clean cloth. Then rub them 
flightly over with a little falt, and hang them TT 
up to dry, but not in too hot. a place. ; 


Some people make their hams according to 
the following directions: Take a fat hind- 
quarter of pork, and cut off a fine ham. Take 


two ounces of ſaltpetre, a pound of coarſe 
| ſugar, the ſame quantity of common ſalt, and 
two ounces of ſal- prunella. Mix all together, and 


rub your pork well with it. Let it liea month 


in this pickle, turning and baſting it every day. 
| Then hang it in a wood-ſmoke in a dry place, fo 
that no heat can come to it; and, if you intend 
to keep them long, hang them a month or two _ 
in a damp place, taking care that they do not 
become mouldy, and it will make them cut fine 
and ſhort. Never lay theſe hams in water till 
| you boil them, and then boil them in a copper, 
if you have one, or in the largeſt pot you have. _ 
Put them in when the water be cold, and do 
not ſuffer the water to boil till they have been. 
in four or five hours. Skim the copper or pot 
well, and frequently till the water boils; and 
i it be a very large one, it will require three 
hours boiling; but a ſmall one will be done in 
tuo hours, provided the water be not ſuffered. 
to boil 10 ſoon. Take it "7 half an, hour be- 


fore 
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fore dinner, pull off the ſkin, and throw raſp- 
ings finely ſifted all over it. Hold a red-hot 
fire-ſhovel over it, and when dinner be ready, 
take a few raſpings i in a ſieve, and fift them all 
over the diſh. Then lay in your ham, ang 
with your finger make figures round the edge of 
your diſh. Be ſure to boil your ham in as much | 
Water as you can, and to keep it ſkimming till | 
it boils. It muſt be at leaſt four hours before 
you ſuffer it to boil. Yorkſhire is famous for 
hams, and the reaſon is, that their ſalt is much 
finer than ours in London, it being a large clear | 
falt, and gives the meat a fine flavour, A deep | 
| hollow wooden tray is better than a pan, becauſe | 
the pickle ſwells about it. When you broil 
any of theſe or the following hams in ſlices, let 
the ſlices lie a minute or two in boiling water, 
and then broil them. By this method you will 
take out the falt, and make them eat with 2 
| Lt finer flavour. f 3 „ 
955 35 N 1 
CUT a hind- quarter of mutton like a ham, 
and rub it well with an ounce of faltpetre, a I 
pound of coarſe ſugar, and a pound of com- 
mon ſalt, mixed well together. Lay it ina 
hollow tray, with the ſkin downwards, and 
baſte it every day for a fortnight. Then roll 
it in ſaw-duſt, and hang it in the wood-ſimoke | 
. for . fortnight. Then boil it, and hang it 
1 dry place. Cut it out in flices, and brotl | 
them as you want them, and they will eat 
| ver fine, Get SOL 1 


'V.tar « bf x Pp 


all together, with an ounce of beaten | Juniper- 


it in a hollow. tray with the Hong, fide down- 
wards, and baſte it every day with the pickle 


it, or PACO, it and roaſt it. 
Bzzxr H A M 8. 


bay-ſalt, an ounce of ſaltpetre, a pound 

common falt, and a pound of coarſe 1 
which will be a ſufficient quantity for about 
fourteen or fifteen pounds of beef; and if a 


gredients 1 in proportion. Rub your meat wich 
the above ingredients, turn it every day, and 


month. Take it out, and roll it in bran or 
ſaw- duſt. Then hang it in wood - ſmoke, where 
there is but little fire, and a conſtant ſmoke, for 


dry place, not a hot one, and keep it for uſe. 
| You may cut a piece off as. you. have oc- 

caſion, and either boil it, or cut it into raſhers, 
and broil it with poached eggs; ot boil a 
piece, and it, cats very good cold, ad d will. 
Ws like Dutch beef. 1 1h 5 


X py 1 . * 
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TA KE a leg of veal, and' cut it 11 a vi. 
Take a pint. Ky bay-falt, two ounces of ſalt- 


petre, and a pound of common ſalt. Mix them 


berries, and rub the ham well with them. Lay | 


for a fortnight, and then hang it in wood- 
ſmoke for a fortnight K Tou may boil TT 


TAKE the leg of a fat Storch 4 wa 
ox, and cut it like a ham. Take an ounce of „ 


greater or leſs quantity of meat, mix your in- 


baſte it well with the pickle every day for a 


a2 month. Then take it down, and hang WS. 
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chimney where wood or ſaw- duſt is burnt. 


cut; it into three pieces. Then take a pound of 


ficient quantity.of common falt all over it, and 
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ane 4 
HAVING ſcraped and dried your tongues 
clean with a cloth, falt them with common ſalt, 
and half an ounce of ſaltpetre to every tongue. 

Lay them in a deep pot, and turn them ever 
day for a week or ten days. Salt them again, 
and let them lie a week longer. Then take 
them out, dry them with a cloth, flour them, 
and Hang them tf ina dry, but not in a hot 
8 place. 3 8 
Hunc Bree. W382, | 

| | MAKE a ſtrong brine with ay falt, le 
petre, and pump water, and put into it a rib 
of beef for nine days. Then hang it up in a 


When it be a little dry, waſh the outſide with 
blood two or three times to make it look 
black; and when it de dried copugny boil it 
for uſe. e I 
Some benen prepare thei?! bing beef 4 
in this manner. Take the navel piece, and 

: hang i it up in your cellar as long as it will keep 
good, and till it begins to be a little fappy. 
5 Then take it down, and waſh it in ſugar and 
water, one piece after another, for you muſt 


_ faltpetre, and two pounds of bay falt, dried and 
_ pounded ſmall; Mix with them two of three. 
ſpoonfuls of brown ſugar, and rub your beef 
well with it in every place. Then ſtrew a fuf- } 


wet the beef lie cloſe till the ſalt be'diffolved, | 

which will be in fix or ſeven days. Then turn 

it Se + PoE day for a fortnight, and hat 1 
15 5 ; t at 


I 
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that hang it up in a warm but not a hot place. 
It may hang a fortnight in the kitchen, and 
when you want it, boil it in bay- ſalt and pump 
water till it be tender. It will keep, when 
boiled, two or three months, rubbing it with 
a greaſy cloth, or putting it two. or. three mi- 
nutes into boiling water to take off the moul · 
dineſs. „„ „„ 
| "Do rc Bans. 4 
TAKE a raw. buttock. of beef, cut off 5 
fat, rub the lean, all over with brown ſugar, . 
and let it lie two or three hours in a pan or 
tray, turning it two or three times. Then ſalt 
it with ſaltpetre and common ſalt, and let it 
lie a fortnight, turning it every day. Then 
roll ĩt very ſtraight. in a coarſe cloth, put it in 
A cheeſe- preſs a day and a night, and hang "_— 
to dry in 2 chimney. When you boil it, put 
it in a cloth, and When it be cold, it will cut 5 


1 5 1c k L E D PC 0 R * i 


pieces of a ſize ſultable to lie in the pan into 


well with ſaltpetre. Then take two pints of 
common ſalt, and two of bay ſalt, and rub the 

pieces well with them. Put a layer of common 

falt at the bottom of your veſſel, cover every 


one another as cloſe as you can, filling the hol- 
low places on the ſides with ſalt. As your ſalt 

melts on the top, ſtrey on more, lay a coarſe 
cloth oyer the veſſel, a board over that, and a 
8 T2 | e weight ; 


HAVING boned your: pork, cut it into = 


which you intend to put it. Rub your pieces 1 


piece over with common ſalt, lay them upon 
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weight on the board to keep it down. Keep 

it choſe covered, and dern dere te rb it will 1 
* Wer- year.” a 


„Mer: B L . 


TAKE the head and a piece of the TRY 
part of a young porker, and rub it well with | 


faltpetre. Let it he three days, and then waſh 
it clean; Split the head and boil it, take out 
the bones, and cut it in pieces. Then take 
four ox feet boiled tender, cut them 1 in thin 


pieces, and lay them in the belly piece with | 
the head cut ſmall. Then roll it up tight with 


: | theet tin, and boil it four or five hours. When 


| comes out, ſet it upon one end, put a trencher | 
on it within the tin, and preſs it down with a | 


: large weight, and let it ſtand all night. The 


next morning take it out of the tin, and bind 


it with a fillet. Put it into cold falt and water, 


5 _ and it will be fit for uſe. It will keep a long 


ume, if you put freſh falt and water to it ry 23 
| 5 1 uu” days. - LE 7 


8 A v s A 6 E W v. 4 0 


3 E KE fix pounds of young MY fies from | 
oa Qin, griſtles, and fat. Cut it very ſmall, and | 
dent it in a mortar till it be very fine. Then 
ſiſhred ſix pounds of beef ſuet ver | Hi and free | 
| ftom all ſkin. Take a good teas of ſage, waſh I 
it very clean, pick off the leaves, and ſhred it 
very fine. Spread your meat on a clean dreſ- 
fer or table, and then ſhake the fage all over it, 
to the quantity of about three large ſpoonfuls. 
Shred the thin rind of a middling lemon very | 


ik fine, and throw them over the meat, and alſo 
N e 28 
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as many ſweet herbs as, when ſhred fine, will 
fill a large ſpoon, Grate over it two nutmegs, 
and put to it two tea- ſpoonfuls of pepper, and 
a large ſpoonful of ſalt. Then throw over it 
the ſuet, and mix all well together. Put it 
down cloſe in a pot, and hen you uſe it, roll ; 
it up with as much egg as will make it roll 
ſmooth. Make them of the fize of a ſauſage, ; 
and fry them in butter or good dripping. Be 
ſure that the butter in the pan be hot before 
you put them in, and keep rolling them about. 
When they be thoroughly hot, and are of 4 
fine light brown, then take them out, and 
ſerve them up., Veal eats well done in this 
manner, or veal mixed with pork. If you 
chooſe it, you. may elean foe guts, one my 
then %% HB i ent ow 


B O LOGONA . . 
TAKE a pound of beef ſuet, a nd of 
= a pound of bacon, fat and lean together, - 
and the ſame quantity of beef and veal. Cut 
them ſmall, and chop them fine. Take a ſmall 
| handful of ſage, pick off the leaves, and chop 
it fine, with a few ſweet herbs. Seaſon pretty 
- kight with pepper and falt. Take a large gut 
well cleaned, and fill it. Set on a ſaucepan of 
water, and when it boils, put it in, having 
firſt pricked the gut to prevent its burſting. 
Boil it gently an haut, aud then Jay 3 it on "on 
| ſtraw to dry. N | 


 Hoe's . ih IT ogg Be 
CHO fine a pound of beef marrow, halfa 
| pound, of ſweet odds: blanched, and beat 


Nn 


} 
0 
1 
1 
_ . 
. 
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them fine, with a little orange flower or roſs 
water, half a pound of white bread grated fine, 


half a pound of currants clean waſhed ang 
picked, a quarter of a pound of fine ſugar, a 


quarter of an ounce of mace, nutmeg, and 
Cinnamon together, of each an equal quantity, 


and half a pint of fack. Mix all well together 
with half a pint of good cream, and the yolks 
of four eggs. Fill your guts half full, tie 


them up, and boil them a quarter of an Pour. 
Vou may leave out the currants for change; 

but then a ge of a e m 

muſt be added. 


Ho 8 Pbs bens dads. C 1 
1 O four pounds of beef ſuet finely ſhred 
put three pounds of grated bread, and two | 

pounds of currants clean picked and waſhed; | 
eloves,: mace,” and cinnamon, of each a quarter | 
of an ounce finely beaten, alittle ſalt, a pound | 
and a half of ſugar, a pint of ſack, a quart of 
cream, a little roſe water, and twenty eggs 
well beaten, leaving out half the whites. Mix 
all theſe well together, fill the guts half full, 
| boil them a little, and prick them as they boil, | 
to keep them from breaking the guts. Take 
them up upon clean cloths, and then lay them 
on your diſh. Vou may eat them cold; but it 
x: Ge be eaten hot, boil them a few minutes. 


n ore of ſuger 


BL ACER PU DP DIN GS. 5 
TAKE a peck of groats, boil them half an 


Fe "het in water, drain them, and put them into 2 
4s llean tub or large pan. Then kill your hog, 14 
85 and fave two en 192 the blood, and keep 


= 


«a7 


e 


) 
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ſtirring it till the blood be quite cold. Then 


mix it with the groats, and ſtir them well to- 


gether.” Seaſon it with a large ſpoonful of falt, 


a quarter of an ounce of cloves, mace, and 


nutmeg together, an equal quantity of each. 


Dry it, beat it well, and mix it. Take a little 


winter ſavory, ſweet marjoram, and thyme; 
ſome penny-royal ſtripped. of the ſtalks, and 
_ chopped very fine. Of theſe take juſt a ſuffi- 


cient quantity to ſeaſon them, and to give them 


a flavour, but no more. The next day take 
the leaf of the hog, and cut it into dice, ſcrape 
and waſh the guts very clean, then tie one end, 
and begin to fill them. Mix in the fat as you 
fill them, and be ſure to put in a good deal of 
fat. Fill the ſkins three parts full, tie the 
bother end, and make your puddings what 
length you pleaſe. Prick them with a pin, and 
put them in a kettle of boiling water. Boit 

them very ſoftly an hour, then take them out; 

and lay them on clean ſtraw. In Scotland they WM 
make their puddings with the blood of a gooſe, 1 Ing 
chop off the head, and ſave the blood. They i 
ſtir it well till it be cold, and then mix it with = 
groats, ſpice, ſalt, and ſweet herbs, according 
do their fancy, and ſome beef ſuet chopped. 

They. take the ſkin off the neck, then pull out 
the 1 and fat, fill the ſkin, tie it at 

both ends, and ſo make a pie of the giblets, 4 
and lay the pudding in the middle. 


TURKEY ſouſed in imitation of Sturgeon. 12 


DRESS a fine large turkey very clean, dry 7 


I and bone it, then tie it vp as you. do a * 98 5 


9. 
* 8 B Ly 
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and put it into the pot with a quart of White 


pond vinegar, and a very large handful of ON 


tie it tighter ;. but let the liquor boil a little 
longer. If you think the pickle wants more 
2 vinegar or ſalt, add it when it be cold, and 
pour it upon the turkey. It will keep ſome Bl 
: months, i covered cloſe from the air, and kept | 
in a cool dry place. It may be eaten with oil, 
+ vinegar, and ſugar, and ſome admire it ; ore 


water, Which muſt be changed every day till 
pPou uſe your tripe. When you want it, dip it 
in batter made of flour and eggs, and fry it 
of a good brown; or boil it in freſh ſalt and 
water, with an onion ſliced, and a few ſprigs of 
parſley, Send it up to table Wan weltes . = 
8 ter in a boat. £ 


85 till they be tender, and then ſplit the feet, and 


When you uſe them, dry them well with a 
cloth, dip them in batter, fry them, and ſend | 
them up to table, as above directed for tripe, | 
They will keep ſome time, and may be eaten 
: — but take care to make freſh pickle every 
7 other * . 


wine, a quart of water, the ſame uantity or 


ut remember that the wine, water, and vine. 
gar, muſt boil before you put in the turkey, 
and that the pot muſt be well {kimmed before 
it boils, When it be enough, take it out, and 


than Wee. ; 


$SovsnD. Ta + ind. 
BOIL your tripe, and put it into ſalt 45 


Pic's Fee * and: E ARS + uſt „ 
H AVING cleaned them properly, boil 5 


put them and the ears into ſalt and water. 


CHAP, 


GARDEN STUFFS, Ve. ht 


CHAP. v. 
t heed GARDEN STUFFS ond FRUITS. 


Pram Hints ond ohr wenne. 8 1 


8 the art of preſerving garden ſtuffs and 
fruits from being injured or ſpoiled 
by keeping, 18 a matter of ſome conſequence to 


be ſuperintendant of the kitchen, it will be 


neceſſary to obſerve, that every ſpecies of the 
vegetable tribe muſt be kept in dry places, as 
damp places will not only cover them with 
mould, but alſo totally deprive them of their 

| fine flavour. The ſame thing will hold good 
with reſpe& to bottled fruit; but take care, 
while you endeavour to avoid puttin g them into 
damp places, you do not put them where they 


may get warm, as that will equally ſpoil them. _ 0 


When you boil any dried vegetables, be fur FA 
that you allow them plenty of water, 


To heep FRENCH Brans all the year. | 11 


| GATHER. your beans on a very fine day, 
and take only thoſe that be young and free from 


ſpots. . Clerk and dry them, put a layer of ſalt 


at the bottom of a large ſtone jar, and then a 


layer of beans; then falt, and then beans, and 
ſo on till the jar be full. Cover them with ſalt, 
tie a coarſe cloth over them, put a board on that, 


and a weight to keep out the air. Set them in 
adry cellar, and when. you take any out, cover 


the rel cloſe us: Walk thoſe you take out 
very 


ab GARDEN STUPPS, N 


very clean, and let them lie in ſoft water hen. 


and when you boil them, do not put any falt 
in the water. The beſt way of dreſſing them 

is thus: Boil them with juſt the white heart 
of a ſmall cabbage, then drain- them, chop the 


with a piece of butter as big as an egg, rolled 
in flour. Shake over it a little pepper, put in 


LITE ten minutes, and then dith Kara for a ſide· 
diſh.” 8 J 


EF ²˙ A er N — Wr — : a - 
ä * . n * * — 4 * " 3 8 


2 take care to leave a joint of the ſtalk to them, 
and hang them up in a dry room, at a proper | 

_ diſtance from each other, that the bunches may 
hang ſeparate, and clear of each other; for the | 
air muſt pals freely between them, or there will | 
be danger of their growing mouldy and rotten. 
55 The Frontiniac grape is the beſt for this pur- | 
poſe, which, if managed * will = to 
: me end of January at leaſt. 


8 beyonce and fine, ſhell them, and throw them 
into boiling water with ſome ſalt in it. Let 
them boil five or ſix minutes, and then throw | 
them into a cullender to drain. Then lay a | 
dloth four or five times double on a table, and | 
ſpread them on it. Dry them well, and having 


with mutton fat fried. ' When, it be 4 little 


ty-four hours, ſhifting the water frequently, 


cabbage, and put both of them into a ſaucepan, 
a quarter of a pint of good gravy, let them ſtew 


To heep G: RAPES. 751 5 | 
Ww HE N you cut your grapes from the vine, 


To keep. GREEN PraAs Fill Chris, | 
B E ſure to chooſe peas for this purpoſe that 


your bottles ready, fill them, and cover them 


* 


. | 5 + 0s £001, 


ht 
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cool, fill the necks almoſt to the top. cork 
them, tie a bladder over them, and ſet them in 


a cool place. When you uſe them, boil your 
water, put in a little ſalt, ſome ſugar, and a 


piece of butter. When they be boiled enough, 


| throw them into a ſieve to drain. Then put 
them into a ſaucepan with a good piece of but- 
ter, keep ſhaking it round all the time till the 


butter be melted, then turn them into a a diſh, 


and ſend them to table. 


Lf keep Gore Fg ui + „„ 
BEAT an ounce of roach alum very fine, 


and put ĩt into a large pan of boiling g hard water. 
Pick your gooſeberries, put a few in the bottom 
of a hair ſieve, and hold them in the boiling 


water till they turn white. Then take out the ; 


ſieve, and ſpread the gooſeberries between two - 


clean cloths. Put more gooſeberries in your 


| ſieve, and then repeat it till all be done. WW oY 
the water into a glazed pot till next day, then 8 
put your gooſeberries into wide-mouthed bot- 


tles, pick out all the cracked and broken ones, 


pour your water clear out of the pot, and fill 
up your bottles with it. Then cork them 
looſely, and let them ſtand for a fortnight. If 
they riſe to the corks, draw them out, and let 
them ſtand for two or three days uncorked. 
Then cork them cloſe, and ng WAP REP 55 
ſeveral months. (£88 3 


Or you may proceed in this manner. Pick 


large green gooſeberries on a dry day, and, hav- 
ing taken care that your bottles be clean and _ 
TY, fill your bottles and cork ans: Set them 5 
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in the reſt of the bottles till all be done. Have 
ready ſome roſin melted in a pipkin, dip the 
neck of the bottles into it, which will keep al! 
air from getting in at the cork. Keep them in 

a cool dry place free from damps, and they will 
Re 3 You 1 nen 
without ſcalding; but then they will not bake 8 
fo fine, nor will the ſkins be ſo tender. 
Jo dry ARTIC ROKR BoTToMs, | 
IST before the artichokes come to their 
full growth, pluck them from the ſtalks, 


bottoms. Then boil them till you can pluck | 
off the leaves eaſily, then lay the bottoms on 
tins, and ſet them in a cool oven, Repeat this 
ill they be dry, which you may know by hold- 
ing them op againſt the light, when, if they 
de dry enough, they will be tranſparent. Hang 
them up in a dry place, in paper bags. 


P UT a layer of ſea- ſand at the bottom of a 
large jar, and then a layer of walnuts; then 
ſand, then the nuts, and ſo on till the jar be 
full; but be ſure they do not touch each other 
in any of the layers. When you want them 
for uſe, lay them in warm water for an hour, 
ift the water as it cools, and rub them dry, 
and they will peel well, and eat ſweet. Lemons 
Will keep thus covered better than any other 


in a kettle of water up to the neck, let the 
water boil very flowly till you find the gooſe- 
berries be codled; then take them out, and put 


" 


which will draw out all the ſtrings from the 


Jo keep WALNUTS 


— ? 24 
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DT bottle Gaby CAN Ts. 105 


70 UR curtants muſt be gathered hen the 
ſun be hot upon them, Strip them from the 


talks, and put them into glaſs bottles. Cork 


22. 8 „19099 


will keep all the Winter. | IA 5 e 
'T keep. Mus#uR00Ms, | 


TAKE large buttons, waſh them 3 9 
{ame manner as for ſtewing, and lay them on 
feves with the ſtalks upwards. Throw over 
mem ſome ſalt, to fetch out the water, When 
they be roperly drained, put them in a pot, 
and ſet them in a cool oven for an hour. Then 
take them out carefully, and lay them to cool 
and drain. Boil the liquor that comes out of 
them with a blade or two of mace, and boil it 

half away. Put your muſhrooms into a clean 
jar well dried, and when the liquor be cold, 

pour it into the jar, a and cover your muſhroems 
with it. Then pour over them rendered fact, | 
tie a bladder over the jar, and ſet them in a dry 
| cloſet, where they will keep very well the greater 
part of the winter. When you uſe them, take 
them out of the liquor, pour over them boiling 
milk, and let them ſtand an hour. Then ſtew 
them i in the milk a quarter of an hour, thicken 


them cloſe, ſet them in dry fand, and they 


them with flour, and a large , of butter 


but be careful you do not oil it. Then beat 
the yolks of two eggs in a little cream, and put 
it into the ſtew; but do not let it boil after you 
have put in t the eggs. Lay untoaſted ſippets 
tound the inſide of the diſh, then ſerve them 


18 4 ang ey will eat 1 as ; good as when 
_— To freſh 
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freſh gathered. If they do not taſte ſtrong 
enough, put in Aa little of the liquor. \ This is 
a very uſeful liquor, as it will give a ſtronę 
flavour of freſh muſhrooms to all made diſhes. 
Another method of keeping muſhrooms is thus: 
Scrape, peel, and take out the inſides of large 
flaps. Boil them in their own liquor, with a 
little alt, lay them in tins, ſet them in a cool | 
| oven, and repeat it till they be dry. Then put | 
them in clean jars, tie them down TRE, and 
1 them A 


To bottle Cadet "<p 
| CRANBE RRIES for this purpoſe muſt 


"- ke gathered when the weather be quite dry, 


and put into dry clear bottles. Cork them up | 
_ cloſe, and put them in a dry place, where Y 
5 neither heat nor damps can get to them. N 


To bottle D A MS O M 
' GATHER your damſons on à dry . 2 
5 d they be ripe, or rather when they have 
| Juſt turned their colour. Put them into wide- 
mouthed bottles, cork them up cloſely, and 
let them ſtand a fortnight. Then look them 
cover, and if you ſee any of them mouldy or 
ſpotted, take them out, and cork the reſt cloſe | 
down. Set the bottles in fand, and they will 


{9% keep good till ſpring. 


_ 2,1 Ne B.t The method of PR different 
; 1 of fruits in ſweets and jellies, will be 
found in the n Part, under the e | 4 
bla "I N 
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cONFECTIONARY » IN, GENERAL, 


CHAP. 1. e 
2 * Preparation of Sugars: 0 bond 
0 prepare ſugars, properly i is a 3 I 


and as ſome rules are undoubtedly neceſſary: to 
be given in a work of this kind, we ſhall begin ; 
with the firſt proces, that of clarifying * N 
which muſt be done in this manner. 
Break the white of an egg into your pre- . 


; beat it up to a froth with a Whiſk. Then put 
in twelve pounds of ſugar, mix all together, 


| many times as may be neceſſary till the ſcum 
appears thick on the top. Then remove it from 
the fire, and let it ſettle, take off the ſcum, and 
paſs it through a ſtraining bag. If the ſugar 


again before you ſtrain it, otherwiſe, in boiling 
ing thus finiſhed the firſt operation, you may | 


bye following degrees. e 


point in the buſineſs of gere e 1 


ſerving- -pan, put in four quarts of water, and 


ſet it over the fire, and when it boils put in a 
little cold water. Proceed in this manner 3 


ſhould not appear very fine, you muſt boil K 5 
it to a height, it will riſe over the pan. Hay- 


proceed to clarify your ſugar to either of the . 


Firſt Degree, called SMooTH or Canyy 
e OA BRING JOS ne TORTS 
HAVING clarified your ſugar as above 
directed, put what quantity you may have oc: | 
caſion for over the fire, and let it boil till it be 
ſmooth. This you may know by dipping your 
ſkimmer into the ſugar, and then touching it 
between your fote-finger and thumb, and im- 
mediately opening them, you will ſee a ſmall 
thread drawn between, which will immediately 
break, and remain as a drop on your thumb. 
This will be a ſign of its being in ſome degree | 
of ſmoothneſs. Then give it another boiling, | 
and it will draw into a larger ſtring, when it 
will have acquired the firſt degree above- men- 
Second Degree, called Blown SuGas. | 
TJ O obtain this degree, you muſt boil your | 
ſiugar longer than in the former proceſs, and 
then dip in your ſkimmer, ſhaking off what | 
ſugar you can into the pan. Then with your 
mouth blow ſtrongly through the holes, and if 
certain bladders or bubbles blow through, it 
will be a proof of its having acquired the 


9 


W EG ER” 1 
Third Degree, called FEATHERED SUGAR | 
I HIS degree is to be proved by dipping the 
ſkimmer, when the ſugar has boiled longer than 
In the former degree. Firſt ſhake it over the 
pan, then give it a ſudden flirt behind you, 
and if it be enough, the ſugar. will fly off like | 
Rer. 


. 


5 
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Forth Peg rer, CE len SVGAR. 
HAVING let your ſugat boil longet than 

in the preceding degree, dip a flick into the | 
ſugar, and immediately put it into a pot t of cod 
water, which you muſt have be yon for 
that purpoſe. Draw off the ſu t hang Sth 
the ſtick into the water, and if it Sms - hy . 
and ſnap in the water, it has acquired the proper 
degree; but, if otherwiſe; you muſt boil it till 
it anſwrers that trial. Youth take particular 

care that the water you uſe for this purpoſe be 
_ cold,” e it will Tu you: into 7 


Fit Darn, eat On Su k- 


TO obtain this degree, your ſugar muſt bol! 


1 longer than in either of the former operations. 
| You muſt prove it by dipping. in a ti 


24 1 5 


into the ſugar, and then into cold water; but 


this you muſt obſerve, that when it comes to 


the carmel height, it will, the moment it 
touches the cold water, ſnap like glaſs, which 

is the higheſt and laſt degree of boiled ſugar. | 
Take care that your fire be not very fieree when 


you boil this, leſt, flaming up the fides of your 
pan, it ſhould: cauſe the r to . which 
vill diſcolour and ſpoil it. 5 5 


LITER Dzviors in SUGAR.” 

STEEP gum-tragacanth in roſe-water = 

with ſome double-refined ſugar make it up into 
_ paſte. Vou may colour your paſte with powders 

and jellies as your fancy ſhall direct you, and 

then make them up into what ſhape you like. 
You * _ moulds made in what * you 
„„ mow 
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f pleaſe, and they will be pretty ornam ants placed 


on the tops of iced cakes. In the middle of | 
them, put little pieces of paper, with ſome 


pretty ſmart ſentences written on them, and 
| they will afford much 8 mirth to the you nger 


SUGAR of Ros Es in various FIOU RES. 
CLIP off the white of roſe-buds, and dry 
them in the ſun. Having finely pounded an 
ounce of them, take a pound of loaf ſugar. 
Wet the ſugar in roſe- water, and boil it to a 
candy height. Put in your powder of roſes, 
and the juice of a lemon. Mix all well together, 
put it on a pie- plate, and cut it into logenges, F 

or make it into any figure you fancy, ſuch as 
men, women, or birds. If you want orna- 
ments for your deſert, you may gild or. colour 


* 


ftthem te your liking. 
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© Different Sorts of Tarts, | © 


IN the fixteenth chapter of the firſt part of 
I this work, we have given ſufficient directions 
for the making of puft-paſte for tarts, and alſo 
the method of making tarts as well as pies; | 
what we have therefore here to mention con- 
Ceꝛrns only tarts and puffs of the ſmaller kind. ] 
If you make uſe of tin patties to bake in, Þut- | 


ter | 
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otherwiſe you cannot take them out; but if 


want to take t 


way, excepting that you muſt not put in any 


ter them, and put a little cruſt all over- W | 


you bake'them in'glaſs'or china, you then need 
uſe only an u e as you will not then 
em out when you ſend them to 
table. Lay fine ſugar at the bottom, then your 
cherries, plums, or whatever ſort vou may 
want to put in them, and put ſugar at the top. 
Then put on your lid, and bake them in a ſlack 
oven. Mince-pies maſt be baked in tin patties, 
becauſe of taking them out,andp zuff<pa ſteis beſt 
for them. Apples and pears, ee to be 
put into tarts, muſt be pared, cut into quarters, 
and cored.” Cut t the quarters acroſs again, ſet 
them on in 2 ſaucepan with as much water as 
will barely cover them, and let them ſimmer 
on a ſlow fire juſt till the fruit beſtender. Put 
a good piece of lemon- peel into the water with _ 
the fruit, and then have your patties ready. 
Lay fine ſugar-at bottom, then your fruit, and 
a ile: ſugar at top. Pour over each tart a | 
tea-ſpoonful of lemon-juice, and three tea- | 
| ſpoonfuls of the liquor they were boiled in. 
Then put on your lid, and bake them in a ſlack 
oven, Apricot. tarts may be made the ſame 
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lemon- juice. When you make tarts of preſerved 
fruits, lay in your fruit, and put a very thin 
cruſt at top. Let them be baked but a little 
while; and if vou would have them very nice, 
have a large patty, the ſize of your intended 
tart.” Make your ſugar-cruſt, roll it as thin as 
a 1 -.. then butter your patty, and cover 
* your * on a hollow ha „ 
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made on purpoſe; the ſhape of your patty, 3 
mark it, With a marking - iron Freie rh 


in what ſhape you pleaſe, that it may be hol 
and open to ſhew; the fruit through it. Then Wi 
| bake your cruſt in a very flack oven, that you 


may not diſcolour it, and have it crifp. When 


the cruſt be cold, very cerefully: take it out, | 


and fill it with what fruit you pleaſe. Then 


—_ on the _ and yo! Nr buſineſs wal be done. 


THESE are a very eretty San an gire 


a handſome appearance to a large diſh. Make a | 
chort eruſt, roll it thick, and make them as big 
as the bowl of a ſpoon, and about an inch deep. | 
Take a piece of veal big enough to fill the patty, 
and as much bacon and beef - ſuet. Shred them 
all very fine, ſeaſon them with pepper and ſalt, 
aancd ä a little Weet herbs. Put them into x little 
ſtewpan, keep turning them about, with a few | 

muſhrooms chopped n for eight or ten 
minutes. Then fill your patties, and cover | 

them with eruſt. - Culour th m with the yolk } 
of an egg, and bake them. Some fill them | 
with oyſters for fiſh diſhes, or the melts of the 
OM, fiſh N aged Kaden wich 12 and | 


12 v R 5 b U TY y. 8. . | 
pv 1 a little! runnet into two quarts of milk 


95 and when it be broken, put it into a coarſe cloth 
to drain. Then rub the curd through a hair 
eve, and put to it four ounces of butter, ten 

+. f 

OY Uk grated, and a ſpoonful [ed wine. 5 Sugar it to 


read, half a nutmeg, a lemon- peel 


1 7 285 | 


/ 


with butter, and put 


— 


your taſte, rub your c 


oven. | 
5 „ 


mortar or wooden bowl, and add as much 
double- refined ſugat as will make it thick; then 
cub it round the mortar for half an hour, put in 


2 . rw 2 vu 


HY > few carraway feeds, and take a ſheet of waters, 
e and lay it on as broad as a ſix-pence and as 
a high as you can. Put them into a moderately- 
= heated oven half a quarter of an DRE ane * 
. will look as white . 850 

, WAr ER S. „% Oe vant 2 
1 TAKE a n of oran e 


two ſpoonfuls of flour, two of ſu 


When they be cold, they will be very . 


. h bo wo 3 e 


. 1 


I "*Y your N . chem on out the - 
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| them for little more than half an hour into the 


BEAT the whites of 'ten eggs till _ riſe ; 
to high froth. Then put them in a marble 


fame of cream. Beat them well together for 
half an hour; then make your wafer tongs hot, 
and pour a little of your batter in to cover your Ml 
irons. Bake them on a ſtove fire, and as thex 
be baking, roll them round a ſtick like a ſpiggot. 


„„ are wy” * to be cat with l „ 


HAVING beat and ſifted half a ae of 1 
5 double- refined ſugar, ſcrape into it an ounce of 
chocolate very fine, and mix them together. 
heat the white of an egg to a very high froth, 
| and ſtrew in your ſugar and chocolate. by 

beating it till it be as ſtiff as a-paſte, Then 
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tool very high. froth. Put it into your bowl, 


8 war two rinds of lemon grated. Mix it Well 


294 e 1A; K E 8.4 
of a ſx-penee and. dae n! in a « very. 7 tow 
Wanne Ai 16068-0665 164 nnn 
e ALMOND e 125 
TAKE two ounces of ſweet almonds, blanch 
188 and beat them very fine with orange- 
flower- water. Beat the whites of three eggs to 
a very high froth, and then ſtrew in a little | 
fifted :ſugar./. Mix your almonds with your | 
_ ſugar: 1 eggs, and then add more ſugar till it 
be as thick as a paſte. Lay it in nn 
bake it in a cool oven on paper. 


L MON PH . #68410 E e 
TAKE a pound of double-refined 5 heat 
is and ſift it through a fine ſieve. Put it into 
a bowl, with the juice of two lemons, and beat 
them together. Then beat the white of an egg 


W 


beat it half an hour, and then put in three eggs, 


up, throw ſugar on your papers, drop on the a f 

gas in ſmall 5 0 and baks Ami in an oven 0 

mojgrately bot. t 040344605 ee HOT nee 
e Veen 
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D EF O RE you begin to make any cake, take 
D care that all your ingredients be got ready 
2 to . hand. Beat bs. Tow eggs well, 

: 8 en 


besl do not lea them to go about any thing 


ſtanding unmixed, will require beating again, 


of the cakes will be burned, and will beſides. be 
ſo much confined, | that the. heat cannot pene- 
trate into the middle of the cake, which will 


| the ſize of your, „ - SS e 
A ricb CAR E. . 


beaten fine; a little ginger, half a pint of ſack, 
half a pint « of French brandy, and ſweetmeats, 


pour butter to a cream. Then put in your 


A K E. 9 295 
elſe till your cake be finiſhed, as the eggs, by 


which will contribute to make your cake heavy. 
If you intend to put butter in your cakes, be 
ſure to beat it to a fine cream before) you put in 
your ſugar, otherwiſe it will require double the 
beating, and after all will not anſwer the pur- 
poſe ſo well. Cakes made with rice, ſeeds, or 
plums, are beſt baked in wooden garths ; ; for, 
when baked either in pots or tins, the outhide : 


prevent it from riſing. All kinds of cakes muſt 
be baked in a good oven, heated ee to 


14 KE ſeven pounds of currants 6 40 4g 
rubbed, four pounds of flour dried and fifted, 
fix pounds of the beſt freſh butter, and two. 
pounds of Jordan almonds, blanched and beaten 
with orange-flower-water till fine; four pounds 
of eggs, but leave out half the whites; three | 
pounds of double- refined ſugar beaten and ſifted; = 
a quarter of an ounce of mace, the ſame of cloves 
and cinnamon, and three large nutmegs, all 


ſuch as orange, lemon, and citron, to your 
+ liking. Before you mix your ingredients, work 


5 fugar, 1 1 them well together, Let ORs 
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dried, put the fame quantity of butter, three 
quarters of a pound of currants waſhed and well 


deighteen ounces of ſugar beat and fifted, and 


three ounces of candied orange, the ſame of | 


flower- water. Firſt work the butter with your 
' hand to a cream, then beat your ſugar well in, 


them with your ſugar and butter, and put in 


C? 
eggs be well beaten and ſtrained through a ſieve, 
work in your almonds, then put in your eggs, 
and beat them together till they look white and 
thick. Then put in your fack, brandy, and 
| ſpices, ſhake in your flour by degrees, and 
When your oven be ready, put in your currants 

and ſweetmeats as you put it in your hoops. Put 

it into a quick oven, and four hours will bake 
it, Remember to keep beating it with your hand 
all the time you be mixing it; and when your 
cufrants be well waſhed and cleaned, let them 

be kept before the fire, that they may go warm 
into the cake. This quantity will bake beſt in 
two hoops, it being too large for one. 
ei,, Cons Ons 
TO a pound and an half of fine flour well 


| Picked, ftone and ice half a pound of raiſins, | 


fourteen eggs, leaving out half the whites; 
_ ſhred the peel of a large lemon exceeding fine, | 


lemon, a 1 ATI of beaten mace, half a 
nutmeg grated, a tea-cupful of brandy, or 


White wine, and four ſpoonfuls of orange- 


5 whiſk your eggs for half an hour, then mix 
your flour and ſpices. The whole will take an 
e [Ne and a half beating. When your oven be 

„ ready, mix in lightly your brandy, fruit, and 


was 


ſweetmeats, 


— 


G A K E 9 - * 


weetmeats, then put it into our b , M08 
1 it two — a half. ex p. 195%. 
WI TE PLuM CAkErb a 1155 
: TA K E two pounds of flour well dried, balf 
that quantity of ſugar beaten and fifted, a page; 
of butter, a quarter of an _ of nutmegs, 
the ſame of mace, ſixteen eggs, two pounds and 
a half of currants picked and wathed, halfa 
Poul of ſweet almonds, the ſame of ciindied- 
lemon, half a pint of ſack or brandy, and three: 
ſpoonfuls of orange-flower-water, Beat your © 
butter to a cream, put in your ſugar, beatthe MW 
| whites of your eggs half an hour, and mix them = = 
with your ſugar and butter. Then beat your WW 
yolks half an hour, and mix them with your WM 
whites, which will take two hours beating. = 
Put in your flour a little before your oven be _ 
ready, and juſt before you put it into your 
hoop, mix together lightly your currants, and 
all your other on du _ — way 1 two. 
hours barony: MS Ea pl WES 
0" Deb CHE 25 Yak 
BEAT a pound of butter in an- earthen pan 
with your hand one way, till it be like a fine 
chick cream. Then have ready twelve eggs, but 
leave out half the whites ; beat them well, tben 
beat them up with the butter, a pound of flour 
beat in it, a pound of ſugar, and a few carra- 
ways. Beat all well together with your hand 
tor an hour, or you may beat it with a wooden 
| {poon. Put all into a buttered Pan, and bake 
ii in a 2 quick oven for « one e hour. e 


Res 


200" ä = E 2 8 . 
„ 100k Reet time 
BEAT the yolks of fifteen eggs Fes near- 
half an hour with a whiſk, Put to them ten 
ounces of loaf ſugar ſifted fine, and beat it well 
in. Then put in half a pound of rice flour, a 
little orange- water or brandy, and the rinds of 
two lemons grated. Then put in ſeven whites, 
(having firſt beaten them well near an hour with 
a whiſk) and beat them all well together for a 
quarter of an hour. Then put them in a hoop, 


and ſet, them for half an hour in a quick oven. 


RE AM ON REE 4 49; | 
TAKE the whites of nine eggs, and bit 


bet t ſtiff froth. Stir it gently with a ſpoon, 
leſt the froth ſhould fall, and to every white of 
an egg, grate the rinds of two lemons; Shake 

in ſoftly: a ſpoonful of double- refined ſugar, 
ftifted Gus hy a wet ſheet of paper on a tin, 
and with a ſpoon drop the froth in little dumps 


on it, at a ſmall diſtance from each other. Sift 1 
a good quantity of ſugar over them, ſet them in 


an oven after brown bread, then cloſe the 
oven up, and the froth will riſe... They will 


be baked enough as ſoon as they be coloured. 


Then take them out, and put two bottoms to- 


gether; lay them on a ſieve, and ſet them to 
dry in a cool oven. If you chooſe. it, you 
„ before you cloſe the bottoms together 1 
dry, lay raſpberry- jam, or 3550 kind of - ſwect- 


meats bet wren, ten.. + 140 
Me 2 oo tied 


TAKE a pound of ſweet almonds' dhe! 


and beaten, and put to them a 1 of ſugar, 


wy 


and a little roſe-water, to keep then om oiling. 
Then beat the whites of ſeven eggs to a froth, 
and put them in, and beat them well together. 


Drop, them on wafer paper, grate ſugar over 


them, and put them into the oven. 


LE MON e 9 
TAKE the yolks of ten eggs and the 1 
of five, and beat them well together, with four 


ſpoonfuls of orange - flower - water, till they 25 


froth up: Then put in a pound of loaf-ſugar 
: fitted, beat it one way. for half an hour or more, 


put 1 in half a pound of flour, with the raſpings 


of two lemons, and the pulp of a ſmall one. 


Hutter your tin, and bake it in a quick oven; but 


do not ſtop up the mouth at firſt, for fear it 


ſhould ſcorch. Duſt it with fogar b before e . 8 


pas it into the oven. 


F RENO B 1s 0 1 T $6 3 . 
TAKE a pair of clean ſcales, | in one * 5 
. put three new-laid e eggs, and in the other tze 
ſame weight of. dried flour. Have ready me 
| ſame weight of fine powdered ſugar, Firſt beat 
up the Whites of the eggs well with a whiſk, 85 
lll they be of a fine froth. Then whip in half 
an ounce of candid lemon-peel cut very thin 
and fine, and beat well. Then, by degrees, 3 
hip in the flour and ſugar; then put in the 
polks, and with a ſpoon temper them well to- 


5 gether. Then ſhape your biſcuits on fine white 
paper with your ſpoon, and throw powdered 
ſugar over them. Bake them in a moderate 
oven, not too hot, giving them a fine colour on 


. 


i a * 1 


. | 375 | 


; tho? 008" When * DE: baked, with ae 


bk 1 


W #® 


| than for half an hour. Then put in a pound 


Then beat the whites to a ſtrong froth, and 
whiſk them well with your ſugar and yolks. 
Heat in fourteen ounces of flour, with the rinds 
of two lemons grated. Bake them in tin moulds 
buttered, and let them have a hot oven, but do 
hot ſtop the mouth of it. They will take half 
an hour baking; but remember to ſift pound. 
"04 ſugar over thn 
the oven. 


NS of ten. Beat them up with a 
Water for half an hour, and the n put in ten 
ounces of beated and ſifted obf-fager,” Whiſk 
them well for half an hour, and then add an 
ounce of carraway ſeeds cruſhed a little, and 
fix ounees of fine flour. Whiſk in your flour 
gently, drop them on wafer. 31 | . bake | 
5 er in an oven moderately heated. 84 


: them half an hour, and then beat in eight 
ſpoonfuls of ſugar. Beat the whites to a ſtrong 
froth, and hes beat them well with your yolks | 
and ſugar near half an hour. N in four 


68 


knife dür them off from the paper; FOE * 
em 0p for uſe in dry bone. 


8 ONE Ai d EIIT 
"TAKE twelve eggs, and beat the yolks of 


and a half of ſugar beat and ſifted, and 
whiſk it well till you ce it riſe in bubbles. 


m before vou N them! into 


DR oH Bi 1SCUITS. —_- 
TAKE the whites of fix eg 550 and * rolls 
nful of roſe- | 


=_ 


met... ut. 


SrANIS u BIiSEULDTS 
TAKE the yolks of eight eggs, ang; "oY | 


"ow 2 


„ 301 


p oonfuls of flour, and a little lemon- peel cut 7 


cceodingly fine. Bake them on papers. 
Common Brsevits. © 
TAKE eight eggs, and beat them half an 
hour. Then put in a pound of beaten and 
ſifted ſugar, with the rind of a lemon grated. 
Whiſk it an hour, or till it looks light, and 


then 7 in a pound of flour, with a little roſe- 
water. Sugar ue bay wake and bake” chem in 


tins or on papers. 
N GING ERRRE AD Gd. 
TAKE three 


them warm together. Make up the bread ſtiff, 


roll it out, and make it up into thin cakes. Z : 


Cut them out with a tea- cup or fmall glafs, or 


all them round like nuts, and bake them in 


Hack oven on tin plates. 855 
GREEN ley 5% _ 


. HAY ING gathered as many codlings a as you "I if 
want, juſt before they be ripe, green them in i 


the ſame manner as for preſerving. Then * 


them over with a little oiled butter, 


double- refined fugar over them, and ſet hs in ED 
the oven till they look bright, and fparkle like 
| froſt. Then take them out, and put them into 

a china diſh. Make a very fine cuſtard, and 


pour it round them. Stick fingle flowers in 


every apple, and ſerve them Up. This 1 = for | 1 3 5 


i either dinner or ä a FOO corner-diſh. 


BLACK. 


pounds of flour, a pound of 
ſugar, the ſame quantity of butter rolled in 

very fine, two ounces of ginger beat fine, and 

a large nutmeg grated. Then take a pound of 

treacle, a quarter of a pint of cream, and make 


. 3 5 4 8 n W 3 23 e s * 2 4 l * 
Y K p l 4 2 ns 8 . 8 2 6 . EE.” — &.:. 0 1 A . 
— __ pan ht 2 he r — — err - ZEISS * — : 5 ” oo _ . — 4 — was HRT <<. 1 bu 
I 010% Oo ett BM rey + Sr .. n 3 rr . * Ly, E 22 . r : © 
＋ 8 5 . * - Y * : * 7 * « 
* \ 7 I. __ (e „ 1 * : 5 
. * 


5 b 5 a > SA SR 2 . LI — r 
2 by N e 3 N FF SY OE ES Fong EF Se, — 3 "F e n at x 3 q 
5,5 ...... Se CAO Er 2 iS TIO SE A In c 0 4c: AS — . 8 a - . — cp 
— —ů— S 2222 ” — ADITD- —— —_— — n 1 - _ — — — — + . 
2 re \ : A ——— Þ 


_ HS 
+; re 
py 0 en 


302 o A N 2 85 
Fits BL AUR IC api 


TAKE out the cores, and cut into _ 


e large apples. Place them on a thin 


patty- pan as cloſely as they can lie, with the flat 
ſide downwards. Squeeze a lemon into two 


ſpoonfuls of orange: flower water, and pour it 
over them. Shred ſome lemon- peel fine, and 
throw over them, and grate fine fugar over all. 
Set them in a quick oven, and half an hour 
will do them. Throw fine ſugar all over a 


diſh, when vou ſend them to table. 2 

SOIT Baru GA 
TAKE a pound of butter, and rub it intoa an 
a equal weight of flour, with a ſpoonful of good 


barm. Warm ſome cream, and make it into a 
light paſte. Set it to the fire to riſe, and when 
you make them up, take four ounces of carra- | 
way comfits, work part of them i in, and ſtrew 
the reſt on the top. Make them into a round 
cake, the ſize of a French roll. Bake them on 
ſheet tins, and they willeat well hot for break. 4 


falt, or at tea in the afternoon. 3 
PORTUGAL CAR ES. N 


g TAKE. a pound of fine flour, Al 0 it | 
Fs a pound of beaten and fifted loaf-ſugar. 
Then rub it into a pound of pure ſweet _ | 


till it be thick like grated white bread, Then 


put to it two ſpoonfuls of roſe - water, two of 
tack, and ten eggs. Whip them well with a 
whiſk, and mix into it eight ounces of currants. 
Mix all well together, batter the tin-pans, and 
i II, and bake them. If 
15 then be made without currants, they will Aue = 
= 3 


fill them about half ful 


. 


„ Ek av 


half a year. Add a pound of almonds blanch- 
ed, and beat. them with roſe-water, as above 


directed, but leave out the flour. Theſt are 
another ſort, and better. | 


SUR WS BURN 5 


BEAT half a pound of butter to a fine 


cream, and put in . ſame weight of flour, 


one egg, ſix ounces of beaten and ſifted loaf- 


ſugar, and half an ounce of carraway ſeeds. 


Mix them into a paſte, roll them thin, and cut 
them round with a. ſmall glaſs or little tins; 
prick them, lay them on Ae of n and W 
=: bake them i in 's You Pren.! 5: e now 


 $arFRON CAKE 1 
TAKE a quarter of a peck of fine 13 


pound and a half of butter, three ounces of 
cCarraway ſeeds, ſix eggs well beaten, a quarter of 
an ounce of cloves and mace finely. beaten to-; 
_ gether, a little cinnamon pounded, a pound = vi 
_ ſugar, a little roſe-water and ſaffron, a pint and 
a half of yeſt, and a quart of milk, Mix al! 
together lightly with your hands in this man- 
ner: Firſt boil your milk and butter, then im 
off the butter, and mix it with your flour, and 
a little of the milk. Stir the yeſt into the reſt, 
and ſtrain it. Mix it with the flour, put in 
' your ſeeds and ſpice, roſe- water, tincture f 
ſaffron, ſugar, and eggs. Beat it all well up 
: lightly with your hands, and bake itina hoop 
or pan well buttered. It will take an hour and 
a half in a quick oven. If you chooſe it, you 
may leave out the ſeeds; and ſome think the 
cake Is better without them. 1 3 
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6 8 n 8 "nd MER 
g 17 AKE half a pound of dried 1095 4 "REM 
of beaten. and ſifted ſugar, the yolks and whites 
of ſeven eggs beaten ſeparately, the juice of x 
lemon, the peels of two finely/grated, and half 
a pound of almonds beat fine with roſe- water. 
As ſoon as the whites be bent to a froth, put in 
the yolks, and every thing elſe, except the 
flour, and beat them together for half an hour. 
Shake in the flour juſt before you ſet it into the | 
oven; and be fide to remember to beat the | 
yolks and whites of your eggs Fe hy 4 
"oe cakes will be heavy. . 
5 ArRTCOT CAR ES. 3 
' SCALD a pound of nice ripe apricots, and 
— them and take out the ſtones as ſoon as you 
find the ſkin wilt eome off. Then beat them 
in a mortar to'a pulp; boil half a pound of. 
double refined ſugar, with a ſpoonful of water, 
and ſtcim it exceedingly well. Then put in the 
pulp of your apricots, let them ſimmer a quar- 
ter of an hour over a flow fire, and ftir it fol, Wl 
all the time. Then pour it into ſhallow flat 
5 laſſes, turn them out upon glaſs plates, put 
them in a ſtove, nd torn wrt once a ke. bl 
| EO epi: ' "oy INCE c AK E 8. = 
TAKE a pint of the ſyrup of q uinces, ant 
a a quart or two of raſpberries. Boitand clarify WM 
them over a gentle fire, taking care to ſkim it as 
often as may be neceſſary. Then add à pound 
and a half of ſugar, and as much more, brought 


co a N heights: WHY! mut 18 _ 
> > t. 


* 
# | 
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1 Conſtantly ſtir. the whole alata till it be 


cut it out into cakes. - 
ORANGE Cxgsi 


boil them in two or three waters until they be 


| Take all the ſkins and ſeeds out of the pulp 
with a knife, ſhred the peels fine, put them to 
| the pulp, weigh them, and put rather more 
than their weight of fine ſugar into a toſſing- 


out bo glaſſes. 
LEMON TCR I 


8 moderate 


Cc A * E . 


almoſt cold, and then ſpread it on TRWn, and 


QUARTER what. quantity you pleaſe of : 
Seville oranges, that have very good rinds, and 


| tender, and the bitterneſs gone off. Skim them, 
and then lay them on a clean napkin to dry. 


: ray with juſt as much water as will diffolve 
it. Boil it till it becomes a perfect ſugar, and 
5 hat. by degrees, put in your orange-peels and 
pulp. Stir them well before you ſet them on 
the fire; boil it very gently till it looks clear 1 
| and thick, and then put them. into flat-bot= 
tomed glaſſes. * Set them in a ſtove, and ke 
them in a conſtant and moderate heat; 141 8 
when they be ——— on Nags top, * turn dem Ms... 


TAE Ethe whites of ten eggs, put to ak. | 
three ſpoonfuls of roſe or orange-flower-water, 1 
and beat them an hour With a whiſk, Then put 

in a pound of beaten and fifted ſugar, and grate _ 
into it the rind of a lemon. When it be well 
mixed, put in the juice of half a lemon, and the 
Jolks of ten eggs beat ſmooth. Juſt before you 
put it into the oven, ſtir in three quarters 3 
pound of * 0 your pan, put it into a 


306 e A K 3 % 
moderate oven, and an how will n Yo 
may, if you chuſe it, make K cakes' in a the 

ſame manner. 95 

B RIDE A Ps 
TAKE two pounds of loaf ſugar, four 
8 of freſh butter, and the ſame quantity 
of fine well dried flour; pound and fift fine 
quarter of an ounce of mace, the ſame of nut- 
megs, and to every pound of flour put eight 
eggs; waſh four pounds of. currants, and pick 
_ them well, and dry them before the fire; blanch 

a pound of ſweet 1 and cut them length- 

ways very thin; a pound of citron, a pound of 
candied orange, the ſamie of candied lemon, and 
half a pint of brandy. Firſt work the butter 
to acream with your hand, then beat in your 

; ſugar a quarter of an hour, and beat the Whites 

of your eggs to a very ſtrong froth. Mix them 
with your ſugar and butter, beat your yolks | 

half an hour at leaſt, and mix them with your | 

: cake. Then put in your flour, mace, and nut- 

meg, and keep beating it well till your oven be 
ready. Put in your brandy, and beat your cur- 

rants and almonds lightly in. Tie three ſheets | 
of paper round the bottom of your hoop, to 

Keep it from running out, and rub it well with 
butter. Then put in your cake, and lay your 

ſweetmeats in three layers, with ſome cake be- | 

_ tween every layer. As ſoon as it be riſen and | 

__ "coloured, cover ĩt with'1 paper before your'oven 

be covered up. It muſt be baked three hours, 

If you chooſe to put an icing: on it, you Will 
1585 directions for that 1 in the Lol 3 

ticle of this chapter. 5 1 | 

* | rirrt: 
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We” Li Be, Cate. * 3 
TA KE al pound of butter beaten to a cream, 
p 90 and a quarter. of flour, a pound of ſugar 
beat fine, a pound of currants clean waſhed and 
picked, and the yolks of fix and the whites of 
four eggs. Beat them fine, and mix the flour, 
ſugar, and e eggs, by degrees into the butter, 
Beat all well with both! lands, and make them 
into little cakes. Or you may make them thus: 


hand; aſi mix them well together. 1 


Snow ä 0 0 
ARE and take out the cores of fre lg : 
| baking apples, and fill the holes with orange or 
quince marmalade. Then make ſome good hot 
paſte, roll your. apples in it, and make your 


A Et, / | % r 


oven, anc 
for them, the ſaihe as directed in the laſt article 


| diſtance from the fire till they be hardened; 


b 


baun N 


ET TITS bag LIP 
| TAKE half a pound of ſugar finely pow- 
| ing, two pounds of flour well dried, four yolks a 


varmed, 408 a pound and 2a half of currants 
* 8  unwathed, 8 


Take 4 pound of flour, and half a pound of 
ſugar, beat half a pound of butter with Jour, ” 


cruſt of an equal thickneſs. Put them in — 
tin dripping- pan, bake them in a moderate ie 
when you. take them out, make i 1 


of this. chapter. 7 your icing be about 3 
quatter of an inch thick, and ſet them at a good „ 


but take care. you do not let therh brown. 1 
put one in the middle of adiſh, and the others „ 


and two whites of eggs, helf a pound of butter 70 
waſhed with roſe-water, fix ſpoonfuls of cream 


_ "yob 5 0 1 * * . 


. but picked and rubbed very cle 


ma cloth. Mix all well together, then make 


them up into cakes, bake them in a hot oven, 


and let them ſtand half an hour till they be 


| Coloured on both fides. Then take down the 
cven lid, and let them ftand to ſoak. Yu B8 
mut cub the butter well into the flour, then 
3 the eggs and cream, and then the currants. 


RATATIA CAK ES. 


FRS T blanch, and then beat half a pou 
8 of ſweet almonds, and the fame quantity of bit. 


4 ter almonds, / i in fine orange, roſe, Or rataffa- 


water, to kee x og? almonds from oiling. Take 
e ſugar pounded and ſifted, and 


a pound of 
mix it with your almonds. Have ready the 


| Whites of four eggs well beaten, and mix then Wi 
1 lightly with the almorids and' ſogar. Put it Y 

into a preſerving· pan, and ſet it over a moclere 

ie, Keep ſtirring it one way until it be pretty 

huot, and when it be a little cool, roll it in ſmall 

8 rolls and cut it into chin cakes. 15 you | 


„ 


e „ Ss - co” p; 


8 95 ai £4 6 


8 1 A KE four pounds of the fineſt ho and 
three pounds of double- refined ſugar beaten and 
ſifted. Mix them well together, and let them 
ſtand before the fire till you have prepared your 
bother materials. Then beat four pounds ol 
9 butter with Tout hand 2227 it be as ſoft as ede 
ee Sh, oh eat | 


heat ths iel of 8 eggs ON the 4 
of lixteen, ſtrain off your eggs from the treads, 
and beat them and the butter together till they 
be finely incorporated. Put in four or five 
ſpoonfuls of orange- flower or roſe- water, and 
beat it again. Then take your flour and ſugar, 
with ſix ounces of carraway ſeeds, and ſtreẽw- 
them in by degrees, beating it up for two hours 
together. You may put in as much tincture of 
cinnamon as you pleaſe. Then butter your 


hoop, and let it ſtand three hours i in a moderate 


oven. When you beat butter, you muſt always 
obſerve to do it with a cool hand, and always | 
beat it in a deep earthen diſh one way, 


8E D CAKzs 
7 AKE a pound of ſugar beaten and fred, 
the ſame quantity of butter, the ſame of well 7 


dried flour, two ounces of carraway ſeeds, eight 1 


eggs, a nutmeg grated, and its weight of ein- 


namon. Firſt beat your batter to a cream, then” WB 
put in your. ſugar ;. beat the Whites of your | 


eggs half an hour, and mix them with your 
ſugar and butter. Then beat the yolks half an 


hour, and put the whites to them. A little | 


before it goes to the oven, beat in your flour, 
ſpices, and ſeeds, The whole will take two. 
hours beating. Put it into your Ys and baks 1 

it two hours i in a quick oven. 3 


. 
BEAT and fift a pound of loaf NY. 1 i 
a pound of well - dried flour, a pound of butter, 


eight eggs, half a pound of currants waſhed 58 
and 23 grate a nutmeg, and the ſame _ 
d X . 8 . 


quantity wh mace and cinnamon. . Work yout | 


butter to a cream, and put in your ſugar; Beat 


the whites of your eggs near half an hour, and 
mix them with your ſugar and butter. Then 
beat your yolks near half an hour, and put 


them to your butter. Beat them exceedingly 


well together, and when it be ready for the 
oven, put in your flour, ſpices, and currants. 
Sift a Bild dugar oer "them, and baker them 


in tin. en een * 6 
. e e Doki hu ho: 
5 RY well before the fire a pound and 2 half 
1 fine flour, take a pound of butter, half : 
pound of fine loaf ſugar well beaten and fifted, 
four yolks of eggs, four ſpoonfuls of roſe- wa- 
ter, the ſame of ſack, a little mace, and a nut- 
meg grated. Beat the eggs well, and put them 


. roſe· water and fack. Then put to it the | 
ſugar aud butter. Work them all together, 


ſtrew in the currants and flour, baving taken 
care to have them ready warmed for mixing. 


Vou may make ſix or eight cakes of them; 
but mind to bake Wan of a 208 brown, and 1 


0 MY criſp. bo 
w H. 1 618, 
PUT half; a. pint. of warm {ng to er 


quarters « of a pound of fine flour, and mix in 1 


it two or three ſpoonfuls of light barm, Cover 
it up, and ſet it efore the fire an hour 13 order 


to make it riſe. : Work into the paſte ! ſour I 
_ ounces of ſugar, and the ſame quantit of but- | 
ter. Make it into Whigs with as little flour I 

as poſſible and a few 1509 and Lakes them' in a 1 


Mieke oven. f 


8 8 ft. on #.. bowend 


lens = 


| Whiſk them well for two or three hours till it 
| looks white and thick, and then, with a thin 
| broad board, or bunch of feathers, ſpread ie al 


turning it continually that it may not turn 
colour; but a cool oven is beſt, where an hour 
will harden it. Or you may make your icing 
thus: Beat the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 


the eggs lightly together. Then beat a pound 
of loaf ſugar very fine, and put it in by degrees. 


When your cake be enough, take it out, pe m . 
: your: ge and 1 e as above n. 


Lo n E greateſt care muſt be taken in che 


pan be well tinned; and always remember to 


it; and an we have here ſaid of nn muſt 


CUSTARDS and CHEESECAKES. ms 7 


| Icines for Carnes. | 
1 AKE a pound of -double-refined magie 
ddunded and ſifted fine, and mix it with the 
whites of twenty- four eggs, in an earthen pan. 


over the top and ſides of the cake. Set it at a 
proper diſtance before a elear fire, and keep ” 


with roſe- water, and mix your almonds with 


cusranbs ard CHEESECAKES, 


Preliminary Hints and Obſervations, . KS 


making of cuſtards, that your toſſing- 


put a ſpoonful of water into your pan, to pre- } 
vent your ingredients ſticking to the bottom of 


. i Cn "MM 
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be attended to in the making of creams, of 
which we ſhall treat in the next chapter. 
Cheeſecakes muſt not be made long before th 


be put into the oven, particularly almond or 


lemon cheeſecakes, as ſtanding long will make 
them grow oily, and give them a diſagreeable 
appearance. They ſhould always be baked in 
_ ovens of a moderate heat; for, if the oven be 


too hot, it will burn them, and ſpoil their 


beauty, and too flack an oven, will make them 
look black and heavy. This is a matter, how. 
ever, for which no preciſe. rules can be given, 


and can be learned only by cautious Procuey- and 1 


the niceſt obſervations. _ > 
BAK EDU Cv e 

B01“ a pint of cream with ſome mace and 

cinnamon, and when it be cold, take four yolks 
and two whites of eggs, a little roſe and orange. 


flower-water and ſack, and nutmeg and ſugar 


— your palate, Mix chem well 6 al 
bake them in cups, - A 


ALMOND. irie 


BLANCH and beat a quarter of a pound of | 


clas; very fine, take a pint of cream, and 
two ſpoonfuls of roſe-water, Then ſweeten it 


your palate, and beat up the yolks of four | 
eggs. Stir all together one way over the 2 


wi it be thick, and then pour it into cups. 


PILAIN CUS TARA DS. A. | 
SET a quart of good cream over a flow fire, 
> with. a little cinnamon, and four ounces of | 
| ſugar, When it has boiled, take it off the fire, 
t the yolks of Seas eggs, and — to them 

* e 4 


Wo 


— 


696ꝶ61Iv e e ! ß . 
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1 ſpoonful of orange-flower-water, to prevent 
the cream from cracking. Stir them in by 
degrees as yout cream cools, put the pan over a 


very flow fire, ſtir it carefully one way till it be 


almoſt boiling, and then pour it into cups. 


Or you may make your cuſtards in this man 
ner: Take a quart of new milk, ſweeten it to 
your taſte, beat up well the yolks of eight eggs 
and the whites of four. Stir them into the 


milk, and bake it in China baſons. Or put 
them in a deep China diſh, and pour boiling- 


water round them, till the water be better than 


half way up their ſides; but take care the wa- 
ter does not boil too faſt, leſt it ſhould get in- 
to youy cups, and ſpoil your cuſtards.  *' 


OrancEt Cs TARPDS. 


B HAVING boiled very tender the rind of 

| half a Seville orange, beat it in a mortar till it 
| be very fine. Put to it a ſpoonful of the beſt 
| brandy, the juice of a Seville orange, four _ 
ounces of loaf ſugar, and the yolks of four 
eggs. Beat them all well together for ten mi: 
| nutes, and then pour in by degrees a pint of 
| boiling cream. Keep beating them till they bw _ 
cold, then put them in cuſtard cups, and fet 


them in an earthen diſh of hot water. Let them 


| ſtand till they be ſet, then take them out, and 
ſtick preſerved orange on the top. 5 255 Cot 
be ſerved up either hot or cold. 


LEMON eee 


5 "TAKE half a pound of double-refined fugar,, |} 

. che juice of two lemons, the out- rind of ne 

5 pared. very: thin, the WNer5FI00. of one boiled _ 
tender 


"2, 


0 * 
- 3 2 
—— OA, N 
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tender and rubbed through a ſieve, and a pintof 

white- wine. Let them boil a good while, then 
take out the peel and a little of the liquor, and 
ſet it to cool. Pour the reſt into the diſh you 
intend for it, beat four yolks and two — — of 
eggs, and mix them ith your cool liquor, 
Strain them into your diſh, ſtir them well un 
together, and ſet them on a flow fire in boiling 
water. When it be enough, grate the rind of 
a lemon all Over the top, and You may, browni it 
over with a hot falamander. This, like * 
a may be eaten either hot or cold. 


BRE T eee ee 
8 T a pint of beef} over the fire, with a little 
cinnamon, or three bay-leayes, and let it be 
boiling hot. Then take it off, and have ready | 
5 mixed a ſpoonful of flour, and the fame of thick 
cream. Pour the hot beeſt upon it by degrees, 
Dit exceedingly well together, and ſweeten 
it to your taſte, You, Hy. Take ul in e 
W or cups. W 1 

Currs BEC 1 0 ee es 
2 PUT. a ſpoonful of runnet into a wee | 
new milk, and ſet it near the fire. Let! the milk 
be blood warm, and when. it be broken, drain 
the curd through a coarſe fieve. Now and then 
break the curd gently with your fingers; and 
Tub into it a quarter of a pound of butter, the 
| Rene, quantity of ſugar, a nutmeg, and two | 
les biſcuits grated; the yolks of four eggs | 

auc the white of one, and : an ounce of almonds 
well beaten with two. ſpoonfuls of roſe· water 
ond Ws of fack., Clean ks guacgyl of 5 

e 


and put to it four ounces of ſugar, and the velks 5 
of four eggs beat fine. Work it in the bowl 


\ 


QUSTARDS and CHEESEOA 58. 3146 1 


rants well, and put them in your. curd; "hn: 
al well together, and ſend it to the oven. 
CIT RON ni ESECAEKE S. * 
N BEAT. the yolks of four eggs, and mix 
them with a quart of boiled cream. When it 
be cold, ſet it on the fire, and let it boil: till. 
it curds. Blanch ſome almonds; beat then 
with orange-flower-water, . put them into the 
cream, with a few. Naples biſcuits, and green 
citron ſhred fine. Sweeten as; ta 0 * 
3 and bake them in cus. 4 


LEMON. . a KES. 8 
BOIL very tender the: peel of two Ss 
lemons, and pound it well in a mortar, with a 
quarter of a pound of loaf-ſugar, the yolks of 
| tix eggs, half a pound of freſh butter, anda 
little curd beat fine. Pound and mix all toge- 
ther, lay a puff-paſte in your patty-pans; fill 
them balf full, and bake them, Orange cheeſe, 
cakes are PR the ſame way; but then you 
muſt boil the peel in two or three waters, 
5 17 it of its bitter TTT. OE ER 
AlL Mon Conner Heine. 6d 
| BLANC H four ounces of Jordan add 02 
5 and put them into cold water. Beat them with 
roſe- water in a marble mortar or wooden bowl; 


or mortar. till it becomes frothy and white, and 
then make a rich puff-paſte in this manner: 
Take half a pound of flour, a quarter of a 
5 pound of butter, and rub a little of the butter 
inte the . M it e with a little cold 
| Fateh, | 


* 


WR Lorca patty-pans, and bake them. 


- hal pound: of currants well waſhed and dried 
before the fire, and a ſpoonful of white-wine | 
or brandy. erm I owt in wa e, or 


12 ſugar, a nutmeg grated, and a glaſs of brandy | 
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water, then roll your paſte ſtraight out, throw | 
over it a little flour, and lay over it one third of 
your butter in thin bits. Throw a little more 
flour over the butter, and do fo for three times, 
Then put your paſte in your tins, fill them, 
8 grate ſugar over them, and 22 them i in a gen. 

boy oven to bake. 


Cory TEAS ew s n 2:00 
"BEAT half a pint of good curds with 5 
: nds; three ſpoontuls of rich cream, half a nut 
meg grated, and a ſpoonful of ratafia, roſe, or 
| See Put to them a quarter of 2 
pound of ſugar, and half a pound of currants 
well waſhed and dried before the fire. Mix 
them all well together, put a good cruſt 1 into 


B READ en 
HAVING fliced a penny loaf as thin a: 
1 "offible, pour on it a pint of boiling cream, | 
and let it ſtand two hours. Then take eight 
eggs, half a pound of butter, and a nutmeg 
grated, Beat them well together, and put in 


0 raiſed craft. if 
Nr e EM e e 
T AKE four ounces of rice, and having boil- 
c dit till it be tender, put it in a ſieve to drain. 
Then put in four eggs well beaten, half a pound WW 
of butter, half a pint of cream, fix ounces of | 


125 JE rataſin-water. | * _ all "Wat "he 
„„ 1 
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then put them into raiſed cruſts, and bake , 
them. aa 
Fins: Currsrcates.' DEE 

WARM a pint of cream, and put to it five 
quarts of milk warm from the cow. Then put 
to it runnet, give it a ſtir about, and when ijt 
be turned, put the curd into a linen cloth or 
bag. Let it drain well away from the whey, but 

do not ſqueeze it too much. Then put it into 

a mortar, and break the curd as fine as butter. 
Put to the curd half a pound of ſweet almonds 
dlanched and beat exceedingly fine, and half a 

pound of macaroons beat very fine; but if you 
[os no macaroons, uſe Naples biſcuits. Then 
add to it the yolks of nine eggs beaten, a nutmeg 
grated, two perfumed plums diſſolved in roſe or 
 orange-flower-water, and half a pound of. fine <a 
ſugar, Mix all well together, then melt a pound 


and a quarter of butter, and ſtir it —_ = = 
Then make a puff-paſte in this manner: Take 

a pound of fine flour, wet it with cold water, 9 
roll it out, put into it by degrees a pound f 


freſh batter,” and ſhake a little flour on each 

coat as you roll it. Then proceed to finith your 
cake in the manner before directed. If you 
have any diſlike to Fg a e 108 KY 
1 — leave them « out. 5 os 


8 


2 


"ER 


CRBAMS and JAMA 


"CAP. v. 
CREAMS "ond JAMS. 


„ 


* SAKE two ounces bf ivory, 


8 * E K PL E Cn E A M. 3 Tt 
ald $i 
ourices of hattſhorn, and put them in a 


£ ſtone bottle. Fill it up to the neck with water; 


and put in a ſmall quantity of gum arabic and 


gum tragacanth. Then tie up the bottle very 


the bottom of it. 


Iloſe, and ſet it into 2 pot of water, with hay at 
Let! it ſtand fix hours, t} en 


| kake it out, and let it ſtand an hour befote you 
open it, leſt it fly in your face. Then ſtrain it, 


and it will be a (7 jelly. Take a pound of 


blanched almonds beat very fine, and mix it 


with a pint of thick cream. 


- Let it, ftand 4 
- little, then ſtrain it out, and mix it with a 


. 0 pound of jelly. Set it over the fire tilt it be 


Icalding hot, and ſweeten it to your taſte with 


| doublecrefined ſu gar. Then take it off, 


little amber, aud out it into ſimall high 
pots like. a N 


put int 


galli- 
af at top. When ther be 


cold, turn them out, and lay cold whipt cream 
: about them in Heaps. Take care that it be oo 


„ fuffered to boil after t the c cream be put into it 
PISTA CHIO. F 


TAKE out the kernels of half 4 poun 


1 viſtachio nuts, and beat them in a mortar with 


1 


dof 


1 ſpoonful oh, brandy, * Put them i into a toffings 
pan, with a pint of good. cream, and the yo] 6. 


— of two eggs beat fine. Stir it gently over a flow. 


ke till it 1 chick, and then put if into a 


China 
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China ſoup- plate. When it grows cold, ſick 
it all over with ſmall pieces of the * and 
it will be ready for table. | 


HARTS HORN e 4 
BOIL four ounces of hartſhorn ſhavings in 
thtee pints of water till it be reduced to half a 
pint, and run it through a jelly bag. Then put a 
do it a pint of cream, and let it juſt boil up. 
Put it into jelly glaſſes, let it ſtand till it be 
cold, and then, by dipping your glaſſes into 
ſcalding water, it will flip out whole. Then 
ſtick them all over with ſlices of . cut 
jengthways. It eats well, like ee wa 
| white wine and ſugar. cy 49 . 


BURN CREAM. 5 

T AKE a little lemon-peel ſhred fine, ab 

| boil it with a pint of cream and ſome ſugar 
Then take the yolks of fix eggs and the whites, EN. 
of four, and beat them ſeparately. Put in your 
eggs as ſoon as your cream be cooled, with a 
ſpoonful of orange-flower-water, and one of 
fine flour. Set it over the fire, keep ſtirring * 
till it be thick, and then put it into a diſh. 

When it be cold, ſift 4 quarter of a pound of 
fine ſugar all over it, and falamander it Hl . : 
be bs brown. 2 25 V 
BAR IL I * e 
BOIL a ſmall quantity of pearl-barley in 
milk and water till it be tender, and then Rain 
the liquor fromit. Put your barley into a quart 
of cream, and let it boil a little. Then take the 
| Whites of five ©g8s and the yolk of one, beaten 

| with a ka 5-2 © HO! ä 1235 9 e 

3 uls 


„ 


1 
. 
* 
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fuls of orange-flower-water. Then take the 


cream off the fire, mix in the eggs by degrees, 


and ſet it over the fire again to thicken. Then 


ſweeten it to your taſte, and pour it into baſons 
for ule. = 


10 Cn AM. 


TAKE twelve ripe apricots, pare, one: and 
ald them, and beat them fine in a marble | 


mortar. Put to them fix ounces of double. 


refined ſugar, a pint of ſcalding cream, and 


work it through a hair ſieve. Put it into a tin 


that has a cloſe cover, and ſet it in a tub of ice 
broken 1 and a large quantity of ſalt put 


among i When you ſee your cream grows 
thick N the edges of your tin, ſtir it, and 


ſet it in again till it grows quite thick. When 

our cream be all frozen up, take it out of the 

| tin, and put it into the mould you intend it to | 
bde turned out of. Then put on the lid, and 

SE ready another tub, with falt and ice in it as | 
= before. Put your mould i in the middle, and laß 
ee under and over it. Let it ſtand four 
or five hours, and dip your tin in warm water 

when you turn it out; but if it be ſummer, 

remember not to turn it out till the moment 

you want it. If you have not apricots, an 


other fruit will anſwer. the purpole, provided 


you take care to > work. tony Th fine 3 in your 1 


5 5 mortar. : 5 


Wy T R L F 41 . : 
8 0 ov ER the bottom of 2 a di L 0 
Naples biſcuits broken into pie 


poll with 
go recog Mmacaroons þ 
OE n in * and ratafia enn ug wet me 724 
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all through with ſack, then make a good boiled 
cuſtard, not too thick, and when cold, put it 
over it, and then a ſyllabub over that. Lou 
may garniſh it with N van cakes, and 
currant jelly. | 

Others make” it in this manner: Having > 
placed three large macaroons in the middle of a 
diſh, pour as much white wine over them as 
will perfectly moiſten them. Then take a quart 
of cream, and put in as much ſugar as will 


ſweeten it; but firſt rub your ſugar over the F 


rind of a lemon to fetch out the eſſence. ' Put 
your cream into a pot, mill it to a ſtrong froth, 
and lay as much froth upon a ſieve as will Gill : 
the diſh you intend to put your trifle into. 
Put the remainder of your cream into a toſſing- 
pan, with a ſtick of cinnamon, the yolks of 
four eggs well beaten, and as much ſugar as will 


ſweeten it. Set them over a gentle fire, ſtir it 5 


one way till it be thick, and then take it off the 


fire. Pour it upon your macaroons, and when 


it be cold, put on your frothed cream; lay round 


it different coloured e . and . of 1 


what ſort Iv%, pleaſe. 


Ew a Q REA AM... 1 #5 
30 IL. a quarter of an ounce of its e Hyſon i 
tea, with half a pint of milk. Then ſtrain out 


the leaves, and put to the milk half a pint of 1 


cream, and two tea-ſpoonfuls of runnet. Set it 
cover ſome hot embers in the diſh in which you 


intend to ſend it to tahle, and cover it with a © | 


tin plate. When it be thick, it will be enough. 
You may ahi it with ſrectmeats, - 5 


1 5 . > * gt 
4 the ? 


K * Raves | 
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RATAFIA £2.38 Mon: 1 
Boll fix large laurel- leaves in a quart of 
. thick cream, with a little ratafia, and when it 
haas boiled, throw away the leaves. Beat the 
| yolks of five eggs, with a little cold cream, 
and ſugar it to your taſte. Then thicken the 
cream with your eggs, ſet it over the fire again, 


but do not let it boil, Keep ſtirring it all the 


while one way, till it be thick, and then pour 
it into > China diſhes to cool for uſe. 


SPANISH CREAM. 
TA KE a quarter of a pint of roſe- water, 
EY and diſſolve in it three quarters of an ounce of 

jſinglas cut ſmall. Run it through a hair | 
ſieve, and add to it the yolks of three eggs, 


beaten and mixed with half a pint of cream, 
two ſorrel leaves, and ſugar it to your taſte. 
Dip the diſh in cold water before you put in the 
cream, then cut it out with a jigging-iron, and | 
F rings round differently-colouged 1855 | 


- | meats. | $5 58.8 
. LEMON Cnr A. 1 
TA KE the rinds of two lemons W very 3 
thin, the juice of three, and a pint of ſpring- | 
water. Beat the whites of fix eggs very fine, | 
and mix them with the water and lemon. Then 
ſugar ĩt to your taſte, and keep ſtirring it till it | 
; Pr 4 405 but take care that you do not ſuffer it 

to boil, Strain it through a cloth, beat the 
yolks of fix eggs, 'and put it over the fire to 
ticken. Then pour it into a bowl, and 27 | 
5 it into Fut . as ſoon as it be cold. 


1 On 


ORANGE CRE AM. 


PARE off the rind of a Seville orange very 5 
fine, and ſqueeze the juice of four oranges. 


Put them into a tofling-pan, with a pint of 


water, and eight ounces of ſugar. Beat the 
whites of five eggs, and mix all, and ſet them 


over the fire. Stir it one way till it grows thick 


and white, then ſtrain it through a gauze, and 
ſtir it till it be cold. Then beat the yolks of 
fire eggs exceedingly fine, and put it into your 
pan, with ſome cream. Stir it over a very ſſow 
| fire till it be ready to boil, then put it into a 
baſon to cool, and having. ſtirred it till it be 
quite cold, put it into your glaſſes. 


RASPBERRY Ent A . 


RUB a quart of raſpberries, or be . 
jam, through a hair ſieve, to take out the ſeeds 
and mix it well with cream. Put in ſugar to 
your taſte, and then put it into a milk- pot to 


| CREAMS ard JAMS; 23 


raiſe a froth with a chocolate-mill. As your | * | 


froth riſes, take it off with a ſpoon, and lay it 
upon a hair ſieve. When you have got as much 
froth as you want, put what cream remains into 

a deep China diſh or punch-bowl, pour your 
frothed cream upon it as high as it will lie on, „ 
and ſtick a light flower in the middle of i . 


Que ger Arn En AM 


TAKE a quarter of a pound of the beſt Cy 
chocolate, and having ſcraped it fine, put to it 
as much water as will diſſolve it. Then beat 
half an hour in a mortar, and put in as much _ 


fine ſugar as will ſweeten it, and a ar and a 
half of cream. Mill it, and as the 
wer 1 


roth riſes, 5 | 
Mk 


„ CRBAMS ad JAMS, 


lay it on a ſieve. Put the remainder of your = 
cream in poſſet glaſſes, . uy the frothed 3 


cream pen them. 


Wu IrT On xm.c- 
TAKE the whites of eight eggs, a quart of 


thick cream, and half a pint of fack. Mix it | 
together, and ſweeten it to your taſte with | 
dcuble- refined ſugar. You may perfume it, if | 
you pleaſe, with a little muſk or ambergris 


tied in a rag, and ſteeped a little in the cream. 


5 Whip it up with a whiſk, and ſome lemon: peel 
tied in the middle of the whifk. Take the 
froth with a ſpoon, and lay it in your glaſſes 
or baſons. This ae A "Ju mg 


over ine tarts. 
og ed Sven e 4M : 


= TAKE the whites of five eggs, and beat I 
Fs chem to a ſtrong froth. Then put them intoa 

_ toffing-pan, with two ſpoonfuls of ofange- | 

| flower-water, and two ounces of ſugar. Stir it 

5 gently for three or four minutes, then pour it 

into your diſh, and pour good melted butter | 

over it. This is a pretty corner diſh for a ſc- Wi 
cond wy at dinner, and muſt. be ſerved up AK 


hot. 
nn and 64 win 


i HAVIN G made a rich boiled cuſtard, put 
i: into a China or glafs diſh. Then take the 

| whitesof eight eggs beaten with roſe-water and 
à2poonful of treble-refined ſugar, till it be of 

a ſtrong fruth. Put ſome milk and water into a 
|. broad ſtewpan, and as ſoon as it boils, take the 
fFriroth off the eggs, lay it on the milk and water, 


an 


pre 
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and let it boil once up. Then take it off care= 
fully, and lay it on your cuſtard. ! is a 
profit ſupper diſh. e 0 

5 OS OSS W- . 
TO five quarts of afterings put one large 
ſpoonful of ſteep, and break it down light. 
; Then put it upon a cloth on a ſieve bottom, 
and let it run till dry. Break it, cut and turn it 
in a clean cloth. Then put it into the ſieve 
again, and put on it a two-pound weight, 
ſprinkle a little ſalt on it, and let it ſtand all 
night. Then lay it on a board to dry, and when 
it be dry, lay a few ſtrawberry leaves on it, and 
ripen it between two pewter diſhes in a warm 
place. Turn it, and put on freſh leaves ad E 

day, . ELD 
1 Gos ENI JAM. 
cf in two, and pick out the 2 py 
green walnut gooſeberries, gathered when they 


pan of water, green them, and put them into a 
ſieve to drain. Then beat them in a marble mor- 
tar, with their weight in ſugar. Take a quart 


| of water, ſqueeze them, and to every pint of 


| boil and ſkim it, put in your green gooſeber= _ 


into glaſſes, 5 


Ar RIC oT Wh A 5 
H AV IN G procured ſome of the ripeſt apri- | 


de full grown, but not ripe. . Put them into * 8 


of gooſeberries, boil them to a maſh in a quart 
liquor put a pound of fine loaf-ſugar. Then 


ries, and having boiled them till they be very 1 
thick, clear, and of a Perl , pu tha. 7M 


cots, pare and” cut them thin, Then 25 == 
5 T7 „ - _ 43 
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them 1 in an earthen pan till they be tender is 
_.” To every pound and a half of apricot; 
put a pound of double- refined ſugar, and three 
ſpoonfuls of water. Boil your ſugar to a candy 
en and then put it upon your apricots. 
Stir them over a flow fire till they look clear 
and thick; but obſerve, that they muſt only 
| fimmer, and not boil: You Oy: . _ 
them into your glaſſes. 
10 STRAWBERRY 14 . 
BRUISE very fine ſome ſcarlet ſtrawber. 
ries gathered when they be very ripe, and put 
to them a little 5 Juice of ſtrawberries. Beat and 
ſift their weight in ſugar, ſtrew it among them, 
and put them into the preſerving-pan. Set 
them over a clear ſlow fire, ſkim them, and | 
boil them twenty ene N An put them | 
ee oy FG glaſſes. 5 5 33 
; Wurz RASPBERRY Tan, 1 
The: GATHER your raſpberries on a fine day, 4 
and when they be full ripe. Cruſh them fine, | 
and ſtrew in their own weight of loaf ſugar, 
and half their weight of the juice of white cur- 
rants. Boil them half an hour over a clear flow 
fire, ſkim them well, and put them into pots or | 
glaſſes, Tie them down with brandy papers, | 
and keep them dry. As ſoon as you have ga- 
thered your berries, ſtrew on your ſugar, and do 
not let them ſtand long before you boil them, if | 
you wiſh their fine flavour ſhould be 1 : 


DP RASPBERRY JAN. — 
OBSERVE the ſame precautions i in gather: T 
jog theſe as aboye 8 Pick them 


ven 
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very carefully from the ſtalks, 'cruſh them in a 
bowl with a ſilver or wooden ſpoon, then ſtrew 
in their own. weight of loaf ſugar, and half their 
weight of red currant juice baked and ſtrained 
as for jelly. Then ſet them over a clear flow 
| fire, boil them half an hour, ſkim them well, 
and keep ſtirring them all the time. Then put | 
| them into pots or glaſſes as above directed. 


BI AGR CVURRANT JAM. 


and full ripe, and picked clear from the ſtalks. 
Then bruiſe them well in a bowl, and to every 


of loaf ſugar finely beaten. Put them into a 
preſerving-pan, boil them half an hour, ſkim 


. mto Pen . 


CHAP. vi. 
JELLIES and. SYLLABUBS. 


B 1 A N ce Ma N 0 . . oY 38 a 


\H IS jelly is "made three W - 
the 15 of which is called green, and is 
* thus prepared from ifinglaſs. Having diſſolved 


| makeit green, and aſpoonful of French brandy. 


YOUR black currants muſt be gathered ary 8 


two pounds of currants put a pound and a half 7 


and ſtir them all the time, and then pur them tes 


our ifinglaſs, put to it two ounces of ſweet  2Þ 
and the ſame quantity. of bitter almonds, wit 
a ſufficient quantity of the juice of ſpinach to 


1 Fut it over a 1 fire till it be almoſt _ to E 1 
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| boil, then train it through a gauze "EM and 
when i it grows thick, put it into a melon mould, 
and the next day turn it out. You my uſe 
red and white flowers for a garniſh, 9 Wh 
The ſecond method of preparing blanc mange 


is alſo from iſinglaſs. Take a quart of water, 
put into it an ounce of iſinglaſs, and let it boil | 
till it be reduced to a pint. Then put in the 


whites of four eggs, with two ſpoonfuls of 
rice · water to keep the eggs from poaching, and 
ſugar it to your taſte, * 

al bag, then put to it two ounces of {ſweet and 
one ounce of bitter almonds. Give them a 
ſcald in your jelly, and put them through a 


hair fieve. Then put it into a China bowl, 
and the next day turn it out, ſtick it all over 
with almonds blanched and cut lengthways, 1 


and garniſh with flowers or green leaves. 


Ik)he third kind of blanc mange is called har, 
and i is thus prepared. Skim off the fat, an 
ſttrain a quart of ſtrong calf's feet jelly. Then 
: beat the whites of four eggs, and put them to 
. jelly. Set it over the fire, and keep ſtir- 0 
55 ring it till it boils. Then pour it into a jelly 4 


bag, and run it through ſeveral times till it be 


0 clear. Beat an ounce of ſweet and the ſame 
quantity of bitter almonds to a paſte, with | 
2 ſpoonful of roſe-water ſqueezed through a 
cloth. Then mix it with the jelly, and add 


don three ſpoonfuls of very good cream. Set 
1 gs it again over the fire, and keep ſtirring it till | 

it be almoſt boiling. Then pour it into a 
p Wh Flr. it OT, often till it be almoſt 1 


TORS: + 


* 3 4 * 3 


i 


un it through a jelly 
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and then fill your moulds, ering br wetted i 
8 „ JeLLY, 1 
1NTO two quarts of ſpring water put 2 
pound. of hartſhorn ſhavings, and let it boil 
till it be reduced to a quart. Then pour it 


the rind of three oranges pared very thin, and 
the juice of fix, and let them ſtand all night 


them through a fine hair ſieve, melt the jelly, | 

and pour the orange liquor to it. Sweeten it 
to your taſte with double-refined ſugar, and 

put to it a blade or two of mace, four or five 
cloves, half a ſmall nutmeg, and the rind of a 
lemon. Beat the whites of five or ſix. eggs to 
a froth; mix it well with your jelly, and ſet 3 


your is, 


FR 1 1 1 ＋ 2 x, E "> T AG . £ | ; 
TAKE a 3 9 8 into it half a pint of 3 


over them a few vine leaves, and then fill up 
your bowl with jelly. Let it ſtand till the next 


from the baſon, lay your diſh over it, and turn 
your jelly carefully en it. Lou may uſe ; 
flowers for Your garniſh, : 


Carry 


clear off, and let it ſtand till it be cold. Take 


in half a pint of ſpring water. Then ftrain 


it over a clear fire. Boil it three or four mi- 
nutes, then run it through your jelly bags ſeve . 
nal times till it be clear; but take great care 
that you do not ſhake it when you pour ĩ it into 5 


ai {ſtiff calf's feet jelly, and when it be ſet =» 
and ſtiff, lay in three fine ripe peaches, anda |} 
bunch of grapes with the ſtalk upwards. Put, 1 


day, and then ſet your baſon to the brim in hot — 
water. As ſoon as you perceive it gives wax 


330. JBLLIES and SYLLABU 58. 3 


CAI Fas T J 1 L v. 
TAKE two calf's feet, and boil t in 2 
gallon of water till it comes to a quart. When 
it be cold, ſkim' off all the fat, and take the 
jelly up clean. Leave What ſettling may remain 
at the bottom, and put the jelly into à ſauce- 

pan, with a pint of foutrain” wine, half apound 
of loaf ſugar, and the juice of fobr lemons. 
Beat up ſix or eight whites of eggs with awhiſk, 
then put them into the ſaucepan, ſtir all well 
"i ogether till it boils; and let it boil'a'few mi- 
nutes. Pour it into a large flannel bag, and 
repfkat it till it runb clear. Then have feadya 
large China baſon, and put into it Temon-peel | 
cut as thin as poſſible. Let the jelly run into 
the baſon; and tlie lemon peel wilt give it an 
1 colour, and a fine Aae ＋ hen ul | 
1 1 1585 e kt 1115 nt HUD Glas r "Af. As; 55 5 
5 1 1 Y * * * > oo Bd: 15 TN > 


1 


= 3 ur; Skin a fo rl, 1 rake 0 Pi the 
tdi dier do not cut it in pieces, nor break all 
=_ the bones. Take four pounds of 2 leg of veal, 
without either fat or Kin, and put it into a 

80 Well tinned ſaucepag, Put te it full three 
quarts of water, and M it on à very clear fire 

ill it begins to immer; but be ſure to Rim it 
well, and take great care that it does not boil, | 
Put to it two large blades of mace, half a nut⸗ 
maeg, and twenty corns of white pepper, with | 
a little bit of lemon- peel. Let it immer 1 
pr ſeven hours, and when you think the 2 


— 


S 8 _ 


„„ 


U 


r ˙ ⁵¾ mor ⅛Ü- s ⏑ f Ä ͤͥTU ůl aae? 23 
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be ſtiff enough, which may be known by taking 
1 little ut to cool, be ſure to ſkim off all the 
fat, if any, but do not ſtir the meat in the 
ſaucepan. A quarter of an hour before it be 
done, throw in a large tea-ſpoonful of ſalt, and 


ſqueeze in the juice of half a fine Seville orange 


or lemon. When you think it be enou 
ſtrain it off through a clean fieve; but do not 
our it off elean- to the dettem, for fear of 


ettlings. Lay the turkey in the diſh, in which 
you intend to ſend it to table, and thei pour 
your jelly over it. Let it ſtand till it be quite 
cold, and then ſend it to table. A few naſtur- 


tium flowers ſtuck in different parts of it gie 


it a pretty appearance; but theſe, as well as 
lemon, and all other kinds of garniſh; are 
merely at the will of fancy. but All ſorts of birds 
and fowls may be done in this manner, and are 


are 


very 1 er oe: a e or cold col. 


| ec 8 15 MN 4 8 7 . * 


EE PR AN in DUI + 
FILE two large fiſh-moulds with "oY 


blanc mange, madeas directed in the — WOE. 


of this chapter. When it be cold, turn them 


out, and gild them with leaf-gold, or ſtrew 
them over with gold and ſilver bran mixed. 
Then lay them on a ſoup- diſh, and fill it with 
thin clear calf's feet Jelly, which muſt be ſo 
thin as to admit the fiſh to ſwim in it. If vou 
have no jelly, Liſbon, or any kind 1 e 
will anſwer the purpoſ ::: 55G 


B LACE CURR AN Tort; 25 5 
8 AT H E R your currants on a dry daywhen | 


E. be "pe, TT them off the ſtalks, ang . 
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raed into a 1 n Put a quart of 
water to every ten quarts of currants, tie a paper 
over them, and ſet them in a cool oven for two 
hours. Then ſqueeze them through a very fine 
cloth, and to every quart of juice add a pound 
and a half of loaf-ſugar broken into ſmall pieces. 
. Stir i it gently till the ſugar be melted, and when 
it boils, ſkim it well. Let it boil pretty quick 
for half an hour over a clear fire, then pour it 
Z t pots, and put brandy papers over them. | 


RED» CURRANT EL DS: 
GATHER your currants, and ſtrip ther 
off the ſtalks, as above directed. Put them into 
a large ſtew-pot, tie paper over them, and let 
them ſtand an hour in a cool oven. Then ſtrain 
them through a cloth, and to every quart of 


e pound 20M a half of loaf-ſugar 


broken into ſmall lumps. Stir it gently over a 
_ clear fire till your ſugar be melted, ſkim it well, 


and let it boil retty quick for twenty minutes. 
Ihen pour it hot into your pots; for if you let 


it ſtand to cool, it will break the jelſy, and | 


5 will not ſet ſo well as when it be hot, Put 
N brandy papers over them, and keep them ina | 
dry place. | You may in the ſame manger, if 


you chooſe it, make a pretty REN ws I white. 
: und half red currants. -, 


RinBanD IIIA bs | 
5 TAKE four calf's feet, take out oi OR 
3 bones, and put the feet into à pot with ten 
2 of water, three ounces of hartſhorn, the 


fame quantity of iſinglaſs, a nutmeg quartered, 


3 | and four blades. of mace. Bait it till it en 


„ 
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to two quarts, then ſtrain it through a flannel 
bag, and let it ſtand twenty-four hours. Then 
ſerape off all the fat from the top very clean, 
lice the jelly, and put to it the whites of fix 
eggs beaten to a froth, Boil it a little, and 
ſtrain it through a Aannel bag. Then run the 

jelly into little high glaſſes, and run every 
colour as thick as your finger; but obſerve; 
that one colour muſt be thoroughly cold before 
ou put on another, and that which you put on 

muſt be but. blood-warm, otherwiſe they will 
mix together. You. muſt colour red with 
cochineal, - green with ſpinach, yellow with 
ſaffron, blue with ſyrup of violets, white witng 


itſelf, * 114 wy 
Hunt int Seen in er ri. 


| Then fill the moulds of feven chickens, three 
with white flummery, three with yellow, and 


cold, turn them into a deep diſh, and 0 
round them lemon- peel boiled tender and ne 


jelly under them, to IF them to their places. 
Let it ſtand till it be ti and then all * 7 905 
a n more 19 9 e 


n | | r 


thick com; a Leben e Len = [ A 


| HAVIN G made ſome flummery with plenty Fs 
Y of ſweet almonds in it, colour part of it brown 
with chocolate, and put it into a mould of the 

ſhape of a hen. Then colour ſome more lam- > i 
| mery with the yolk of a hard egg beat as fine as 1 
poſſible, and leave ſome of your flummery white. 1 


one of the colour'of the hen. When they 4 1 


like ſtraw. - Then put a little clear calf's feet 5 


2 £ * N $ ky 
\ , , Ng } ».  R_— 
- : * 'B o - 
2 * * / 5 * * 
X 7 5 * 
9 * * 3 
1 MK” 1} .& 135 
3 S 2 * 1 9 4 
* 5 5 . ” 
* 
5 1 by 
| 1 Al. - 
* 
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were cooling it. Let it boil two or three | 


water, and then fill your glaſſes with a ſpoon. 1 

| Have ready the thin rind of ſome lemons, and | 
when you have filled half your glaſſes, throw | 
Pour peel into the baſon. When your jelly be 


__ reſt of the glaſſes with a clean ſpoon, and the 
5 colour. No rule is to be given for putting in 
termine it; but moſt people like to have them 


8 ſweet, and indeed they are 30806: if they be 


. | 4 not ſo. PRO 


FE, 0 pour over them ſome e water to make 


336 JELLIES and SYLLABUBS, 


H ARTS HORN IE 

1 AK E half a pound of hartſhorn, and boil 
it in three quarts of water over a gentle fire till 
it becomes a jelly. If you take out a little to 
cool, and it hangs on the ſpoon, it is enough, 
Strain it while it be hot, and put it in a well. 
tinned ſaucepan. Put to it a pint of Rhenih 
wine, and a quarter of a pound of loaf-ſugar, 
Beat the whites of four eggs or more to a froth, 
ſtir it all together, that the whites may mix 
well with the jelly, and pour it in as if you 


minutes, then put in the juice of three or four 
lemons, and let it boil a minute or two longer. 
When it be finely curdled, and of a pure white 
colour, pour your jelly into a ſwan-ſkin jelly- 
bag over a bowl or a baſon. Strain it in this 
manner ſeveral times till it be as clear as rock - 


all run out of the bag into the baſon, fill the 
lemon-peel will give your jelly 2 fine amber 


1 the ingredients, as taſte and fancy only can de- 


Ir Penn 
i TAKE: an ounce of bitter and the ſame quan- 
tity of ſweet almonds, put them into a baſon, 


"= | 
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the ſkins come off, Then ſtrip off the ſkins, 
and throw the kernels into cold water. Take 
them out, and beat them in a marble mortar, 
witha little roſe : water to keep them from oiling, 
and when they be beat, put them into a pint of 
calf's feet ſtock. Set it gyer the fire, and 
ſweeten it Igor aſe, with loaf-ſugar. . As 
{oon as it boils, ſtrain it through a piece of 
muſlin or gauze, and uhen it be a little cold, 
put it into à pint of thick cream, and keep '""_— 
ring it often, till it grows thick and W's Wet 
your moulds, in cold W and pour in the L 


before you. turn, them, out; and if you make 
your flummery ſtiff, and et your moulds, it 
will turn out without putting them into warm 


neſs to the flummery. _. „ 
_ TEE N 
BEAT half an ounce of ifinglaſs fine, put 
to it a quart of cream, and mix them well 
together. Let it boil ſoftly over a ſlow fire for 


time. Then take it off, ſweeten it to your 
taſte, and put in a ſpoonful of roſe · water, and 
another of orange : flower water. Straim it, and 

pour it into a glaſs or baſon, or whatever elſe 
Jou pleaſe, and when it be cold, turn it out. 


GREEN MELON 2 FLUNMER T. 
PUT plenty of bitter almonds into a little 2 
nie flummery, and add to it as much juice of 
ſpinach ag will make it of a fine pale green. 

E 5 — 


flummery, Let them ſtand about ſix hours 


water, which will be a, great advantage ta the | , 
| look of the figures, as, en Maze Wifey a dall . 


"#.Þ . 


a quarter of an hour, and keep ſtirring it all be 
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When it becomes as thick as good cream, wet 
your melon mould and put it in. Then puta 
pint of clear calf's feet jelly into a large baſon, 
And let them ſtand till the next day. Then turn 
out your melon, and lay it down in the middle 
of your baſon of jelly. Then fill up your baſon 
with jelly that is beginning to ſet, and letit 
_ ſtand all night. The next day, turn it out the 


ſame way as the fruit in jelly. Make a garland 
of flowers, and put it on your jelly. | 


SoLoMoN's TEMPLE in Frum. 
"DIVIDE: a quart of ſtiff flummery into 


Sie parts, and make one part a pretty thick I 
Colour with a little cochineal bruiſed fine, and 
ſteeped in French brandy.  Scrape an ounce of 
chocolate very fine, diffolve it in a little ſtrong | 
coffee, and mix it with another part of your | 
flummery, to make it a light ſtone colour. The 
lſt part muſt be white. Then wet your temple 
moulcd, and fix it in a pot to ſtand even. Fill 
the top of the temple with red flummery for 
the ſteps, and the four points with white. Then | 
fill it up with chocolate flummery, and let it 
ſtand till the next day. Then looſen it round | 
with a pin, and ſhake it looſe very gently; but 
do not dip your mould in warm water, as that 
will take off the gloſs, and ſpoil the colour. 
When you turn it out, ſtick a ſmall ſprig of | 
flowers, down from the top of every point, 
which will not only ſtrengthen it, but alſo 
give 1t a pretty een, we FoWNeEM it 99 * | 
naſe eee b Dok en a 
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EOS and Bacon in FLUMMERY. 
MAKE part of a pint of ſtiff flummery of 
a pretty pink colour with cochineal. Then dip, 
a potting-pan in cold water, and pour in red 
fummery to the thickneſs of a crown- piece; 
then the ſame of white flummery, and another 
of red, and twice the thickneſs of white flum- 
mery at the top. Remember that one layer muſt | 
be ſtiff and cold before you put on another. 
Then take five tea-cups, and put a large ſpoon- 
ful of white flummery into each of them, and 
let them ſtand all night. Then turn your flum- 
mery out of your potting-pots, on the back of 
a plate, with cold water. | Cut your flummery. . 
into thin ſlices, and lay it on a China diſh. 
Then turn your flummery out of your cups. _ —_ 
the diſh, and take a bit out of the top of every 
one, and lay in half a preſerved apricot, which v3. 
will confine the ſyrup from difcolouring the _ 
flummery, and make it look like the yolk ofa 
| poached egg. You may garniſh with flowers, 
or what your fancy leads you too. 
TP ER. = 


BEAT well in a mortar two pounds of 
| blanched almonds, with a little canary and 

orange-flower-water to keep them from oiling., - Mb 
Having made them into a {tiff paſte, beat in the WM 
| yolks of twelve eggs and ſeven whites. Put to l 
it a pint of cream, ſweeten it with ſugar, and 
let it on a flow fire. Keep it conſtantly ſtirring 
till it be thick enough to make into the form of *— 
a hedge-hog, Then ſtick if full of blanche i 
almonds, flit and {tuck up Hike the briſtles ofa n 


wn 
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2 4 


338 IELLIES a SYLLA BUBS. 


hedge-hog, and then put it into a diſh.” Nike 
a pint of cream, and the yolks of four eggs beat 
up, and ſweeten them with ſugar to your palate. 
Stix them together over a ſlow fire till it be quite 
hot, and then pour it into the diſh roun the 
| hedge-hog, and let it ſtand till it be cold. 


SA v . 
. pur into a ſtewpan ſome ſlices of lean yea 
and ham, with a carrot, and turnip, or two or | 
three onions. Cover it, and let it ſweat on a 
| flow fire, till it be of as deep a brown as you 
would have it. Then put to it a quart of very | 
clear froth, ſome whole pepper, mace, a very | 
little ifinglaſs, and alt to your palate. Let it 
- boil ten minutes, then ſtrain it through a French 
ſtrainer, ſkim off all the fat, and put it to the | 
Vvhites of three eggs. Then run it ſeveral times 
ET "0 a jelly-bag till it be perfectly clear, 
SoLID $xX3,LASDTIA.: AM 
. PUT in a pint of white-wine to a quart of 
11 ah cream, the j juice of four lemons, and ſugar } 
it to your taſte, Whip it up well, take off the 
froth as it riſes, and put it upon a hair ſieve. 
Let it ſtand till the next day in a cool place, 
then fill your glaſſes better than half full with | 
the thin, put on the froth, and heap it as high | 
adãs you can. It will keep ſeveral 5 and * IF 
bottom look clear, 2 


98 . L AB U B er the res 1 

” 'P UT into a punch- bowl a pint of ca. 1 
1 0 of ſtrong beer. Grate in a ſmall nut- 
meg, and ſweeten it to your taſte. Then milk 
0 from the cow as much milk as will make a 
2 . ff. 0 | 
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ficong froth; Then let it ſtand an hour, ſtrew 
over it a few currants well waſhed, picked, and 

lumped b before the fire,” and it will be fit for 
ervice, LETT : 
VII Ari 


RUB; a Jump of loaf-ſugar on the outſide of = 
a lemon, put it into a pint of thin cream, and 


weeten it to your taſte. Then put in the juice 


of a lemon, and a glaſs of Madeira wine or 


French brandy. Mill it to a froth with a cho= 
colate mill, and take it off as it riſes, and lay it ES 
| into a hair fieve. Then fill one half of Wer 5 


poſſet-g laſſes a little more than half full with 


| white wine, and the other half of your glaſſes 


alittle more than half full with red wine. Then 


care that it be well drained on your ſieve, other- . 


labub will be thereby ſpoiled. 
LEMON „ 


have got all the eſſence out of them, and then ; 


lame quantity of white wine. Squeeze in the 


a hair fieve to drain, then fill your glaſſes with b 
the remainder, and lay on the froth as high as 
you can. Let them ſtand all night, and they | 


vill be clear at the bottom... 


„ Even, 


lay on your froth as high as you can; but take N 


wiſe it will mix with your wine, and your - 1 


RUE a quarter of a pound of joaf-ſugar . 
upon the out-rind of two. lemons, till you 


put the ſugar into a pint of cream, and the ; 


juice of both lemons, and let it ſtand for two 

| hours, Then mill it with a Chocolate mill to 
| raiſe the froth, and take it off with a ſpoon = 
it riſes, or It will make it heavy. Lay it upon 


349 JELLIES and SYLLABUBS. 
- EvERLASTING'SYLLABUBS... 
- TAKE half a pint of Rheniſh wine, half a 
pint of ſack, with the juice of two large Se- 
ville oranges, and put them into two pints and 
a half of thick cream. Grate in juſt the yel. 
low rind of three lemons, and put in a pound of 
double-refined | ſugar, well beaten and ſifted, 
Mix all together, with a ſpoonful of orange. ! 
flower- water, and with a whiſk beat it well to- 
gether for half an hour. Then, with a ſpoon, | 
take off the froth, and lay it on a ſieve to drain, 
and then fill your glaſſes. Theſe will keep bet.. | 
ter than a week, and ſhould always be made the | 
day before they be wanted. The beſt way to 

E ſyllabub is, have a fine large chocolate 
mill, which you muſt keep on purpoſe, and | 
| large deep bowl to mill them in, as this way | 
they will be done the quicker, and the froth be 
the ſtronger. For the thin that be left at the | 
bottom, have ready ſome calf's feet jelly boiled 
and clarified, in which muſt be nothing but the | 
calf*s feet boiled to a hard jelly. When it be 
cold, take off the fat, clear it with the whites | 
of eggs, run it through a flannel bag, and mix 
it with the clear thay was left of the ſyllabub. 
S)qeeten it to your palate, and give it a boil; | 
then pour it into bafons, or what you pleaſe. | 
When cold, turn it out, and it will be a fine} 


* . 
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ſweetmeats mult: be kept in a dry ; 
place; for a damp place will mould 85 41 1 
a hot place will deprive them of their virtue. 
It is a good method to dip writing paper into e 
brandy, and lay it cloſe. to the ſweetmeats. 
They ſhould be tied well down with.white p =: 
per, "an two folds: of cap-paper,. to 5 
the air, as nothing can ww _— hp 5 

; caring the pes. . or tying has Hawa =. 
"Dp xm Aba os 1 
1F) your intention be to preſerve your 3B. 
berries whole without ſtoning them, take. the 
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IN making of ſyrups for preſerves, take care 
to pound your ſugar, and let. it diſſolve in 


it will ſpoil their colour ; ; and the ſame precay- 
tion will be neceſſary in the preſerving of 


oranges and lemons. When you. preſerve cher- 
ries, damſons, or any other ſort of ſtone- fruits, 

put over them mutton ſuet rendered IPA Y 
the air; for if any air gets to them, it will gi d 


them a ſour taſte, and ſpoil the whole. 


the ſyrup before you ſet it on the fire, as it will 
make the ſkim. riſe well, and your ſyrup will be 

of a better colour. It is a great fault to bail. any 
kind of ſyrups or jellies too high, as it makes 
them dark and cloudy. Never keep green ſweet- 
meats longer in the firſt ſyrup than directed, as 
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Mo PRESERVING. 
largeſt you can get, and pick off the black eye, 


but not the ſtalk. Then ſet them over the fire 
in a pot of water to ſcald, but take care they do 
not boil, for that will break and ſpoil them. 
When they be tender, take them up, and put 


them into cold water. Then take a pound and 


a half of double- refined ſugar to a pound of 
vooſeberries, and clarify the ſugar with water, a 


pint to a pound of ſugar. When ydur ſyrup be 
p p ga Jwurirup 


cold, put the gooſeberries ſingly into your pre- 


ſerving- pan, put the ſyrup -to them, and ſrt 
them on a gentle fire. Let them boil, but not 


ſo faſt as to break them; and when they have 
boiled, and you perceive that the ſugar has en- 
tered them, take them off, cover them with | 
white paper, and fet them by till the next day. 
Then take them out of the ſyrvp, and boil'the | 

Ty rup till it begins to be ropy. - Skim it, and 
Put it to them apain. Then ſet them on a gen- 
lle fire, and let them fimmer gently till you per- 


9 


by 
* 


* 


properly. e 


VGBreen gooſeberries may thus be preſerved in 
imitation of hops. Take the largeſt green wal- | 
nmuut gooſeberries you can get, and cut them at 
the ſtalk-end in four quarters. Leave = 
WE IONS horn  @® 


* 


ceive the ſyrup will rape. Then take them off, 
feet them by till they be cold, and then cover | 
them with brandy paper. Then boil ſomeigboſe- 
berries in fair water, and when the liquor be 
ſtrong enough, ſtrain it out. Let it ſtand to 
fſettle, and to every pint, take a pound of dou- 
bles refined ſugar, and make a jelly of it. When 
the pooſeberries be cold, put them in glaſſes, 
cover them with the jelly, and cloſe them down 
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whole at the bloſſom end, take out all the ſeeds, 


and put five or fix. one in another. Take a 


needleful of ſtrong thread, with a large knot at 
the end ; run the needle through the bunch of 


gooſeberries, tie a knot to faſten them together, 
and they. will reſemble hops. Put cold ſpring- 
water into your pan, with a large handful of 
vine leaves at the bottom; then three or four 


layers of gooſeberries, with plenty of vine 


leaves between every layer, and over the top of 

your pan. Cover it ſo that no ſteam can get 

out, and ſet them on a flow fire, Take them off 

as ſoon as they be ſcalding hat, and let them 

ſtand till they be cold. Then ſet them on again 

till they be of a good green, then take them off, 

and let them ſtand till they be quite cold. Put 

them into a ſieve to drain, = make a thin ſyrup 

thus. To eve Prot of water, put in a pound g 

SP gar, and boil it and ſkim it 

well. Whenit be — Bas half cold, put in your 

| goaloberxies and let them ſtand till the next 

day. Then give them one boil a-day for three 
days. Then make a ſyrup thus: To every pint 

| of water put in a pound of fine ſugar, a ſlice of 
ginger, and a lemon- peel cut lengthways ex- 
ceedingly fine. Boil and ſkim it well, give your 
gooſeberries a boil in it, and when they be cold, 


of common lo 


put them into glaſſes or pots, lay brandy paper 
over them, and tie them up cloſe. _ 


Red gooſeberries are thus preſerved. Takea 
pound of loaf-ſugar, put it into a W AN . 

olve it, and 

| boil and ſkim it well. Then put in a quart of 
tough red * and let them boil a 
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5 1 with as much water as will di 
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34 PRESERVING. 
little. Set them by till the next day, then 
| boil them till they look clear, and the ſyrup 


thick. Then put them into pots or glaſſes, 
and cover them with brandy paper. 


RASPBERRIES. 45 
1F it be the red ſort of raſpberries you in- 
tend to preſerve, gather them on a dry day 
when they be juſt turning red, with the ſtalks 
on about an inch long. Lay them ſingly on a 
. di ſh, beat and fift their weight of double-refined 
ſugar, and ftrew it over them. To every quart 
of ßere take a quart of red currant jelly 
juice, and put to it its weight of double- refined 
| ſugar. Boil and ſkim it well, then put in your 
raſpberries, and give them a ſcald. Take them 
off, and let them ſtand for two hours. Then 
ſet them on again, and make them a little hotter. 
Proceed in this manner two or three times till | 
they look clear; but do not let them boil, as 
that will make the ſtalks come off. When they 
be tolerably cool, put them into jelly glaſſes, | 
with the ſtalks downwards. White raſpber- } 
. ries may be preſerved in ſame manner, 1 
5 was white currant juice inſtead of red. 


CuRRAN TS. 
R E D currants are thus preſerved in bunches. ” 
Siope them, and tie fix or ſeven bunches toge- 
ther with a thread to a piece of ſplit deal, about 
four inches long, Weigh the currants, and put 
their weight of double-refined ſugar into your 


TE tofſing-pan, : with a little water. Boil it till the 


ſugar flies. Then put the currants in, Juſt give | 
them; a a boil up, and cover them till . T 
1 en 


*. * mY 
* 
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them into glaſſes, with the ſyrup boiled up with 


paper over them, then other Paper over dre 
and tie them down cloſe. -] ; 1 26 


bunches, proceed 


ſtand all night. Then take ſome pippins, pare, 
core, and boil them, and preſs them down with 
When the water be ſtrong of the apple, add to 


of your liquor put a pound of double- re 


cloſ6, 65. 


Then take them out, and either dry them or put 


4 * - 
- 2 >” MS; 
S 1 
8 ME AN ry 
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alittle of the juice of red currants. Put brandy : 


If: you} Wiſh to preſerve white: cufrants in 
thus. Stone and tie them in 
bunches as above directed. Put them into the 
preſerving- pan, with their weight of double- . 
refined ſugar beaten and finely ſifted. Let them 


the back of a ſpoon, but do not ſtir them. 


it the 1 juice of a lemon, and ſtrain it throug h a | 
jelly-bag till it runs quite clear. 'To every jb ror 
ed 


Currants are 3 preſerved. for tarts. 1 "To . 
every pound and a quarter of pickled currants 


take a pound of ſugar. Put your ſugar: a—__ 
preſerving-pan, with as much; juice of currants 
as will diflolve it. As ſoon as it boils, ſkim it, 
and put in your currants, and. boil them till 
they be clear. Put them into a jar, lay brandy 
paper over them, and tie them down cloſe. : . 
"a Cine? Green 


1 —— 2 — MY. 
r , — * 
* dts” DT 2 8 LICE! — 2 - 2h 
It. >, ape; 3 ug nne ee * 
. E ˙ ts ˙ w ne 
Ap 3 o 296 011.0 2 
222 A 8 
Py DI . & r 


* — 7 n r 2 E r * 
wp mans j - * * —_— * " * A eqs, * . . ww Ta ene r 
1 e r ” 9 9 - . . - 1 * 
we mp 8 1 o ne ns, es 2+ SS * 3 r W — 7 pang 25 
8 4 y 8 * : 1 K x 2 5 * 3 n rr 6% as 
S 7 Yr * e 7 r ß 
X 8 q „ Y e! ne Hur ; "1" EF > * vl 2 ds EAT * 
1 Ta} 13 "POS 25 F ON FS IOU = >) . PASSION 2 ? 7 2 
* i 8 . ps — TON Es 8 bi anion # <7 ALS iy os > on 
2 — 2 — rig . 2 55 22 2 1 m2 Cx 9's vgs INN * * 4 1 _ r 3-9 "pee 3 "IF: . 7 * * 
- s Ci ener Re n 3 r * 1 r 
4 _ 4 4 *. 3 2 2 4 c Nn 7 


ſugar, and boil it up to a ſtrong jelly. Then 
put it to your currants, and boil them till they Fa 
look clear. Cover them in the preſerving-pan 
with paper till they be almoſt cold, and then 
put a bunch of currants into your glaſſes, and 
fill them up with jelly. When they be cold, 
vet papers in brandy, and lay over them; then 
put over r them another paper and tie them up 


346 P\RE S/B:RV ING: 


GREEN CODUII NSE ; 
GREEN codlings will keep all the year, if 
ered? in this manner. Gather them whe, 
they. be about the ſize of a walnut, with the 
alks and a leaf or two on them. Put a handful 
of vine leaves into a pan of ſpring-water; then 
put a layer of codlings, then of vine leaves, and 
0 on till the pan be full. Cover it cloſe that 
no ſteam can get out, and ſet it on a ſlow fire. 
1 505 foon as they be ſoft, take off the ſkins with | 
knife, and then put them in the ſame water 


: E 5 the vine leaves, which muft be quite 


cold, or it will be apt to crack them. Put in a 
little roach alum, and ſet them over a very ſoß 
fire till they be green, which will be in three or 
four hours. Then take them out, and lay them 
on a ſieve to drain. Make 4 good — and 
give them a gentle boil once a day for three | 

days. Then put them into r Jars,' with | 
Sw" paper over them, and tie them of 8 I 

i GO DEN PIT PINS. 
HAVING boiled the rind of an orange 
7 very tender, let it lay in. water two or three | 
days. Take a quart of golden pippins, | pare, | 


core, quarter, and boil them to a ſtrong jelly, 


and run it through a jelly-bag. Then' take 
twelve Pippins, pare them, and ſcrape out the 
cores. Put two pounds of loaf-ſugar into a 


= pin with near a pint of water. When it 


boils, ſkim it, and put in your pippins, With 
the orange rind in thin ſlices. Let them boil 
faſt till the ſugar be very thick, and will almoſt 


SEE candy. Then ont ina 34525 of N gr [1 
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and boil; them. faſt till the jelly, be clear. Then 
ſgqueeze in che juice of a lemon, give it a boil, 
and put them into Sos. or ron on the 
r e | 
G 4 72 1 

| pur into a jar ſome cloſe bunches of grapes, : 
8 but they muſt 44 be too ripe; it matters not, 
whether they be red or white grapes. Put to 
them a quarter of a pound of ſugar- candy, and 

fill the jar with common brandy. Tie them up 
dloſe with a bladder, and ſet them in a dry place. = 
Morello e e be Mr ane in on eme 5 
Er N | | 
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WALNV TS may be dees bers | 
black, or green. To preſerve walnuts white, 
pare them till the white appears, and nothing 5 
elſe. As faſt as you do them, throw them into 
flult and water, and let them lie there till your 
ſugar be ready. Take three pounds of good 


it over Charcoal fire, and put as much water as 


ready ten or a dozen whites of eggs ſtrained and 
beat up to a frotb. 


in your walnuts. Juſt give them a boil till they 


in your preſerving- pot, and when the ſugar be 
| as warm eas milk, pour it over them ; uy when 
; "A, be 2 0 cold, tie them _ 
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8 loat-ſugar, put it intoyour preferving-pan, = ” 
will juſt wet the ſugar. Let it boil, then have 
-over your ſugar with the ” 


froth as it boils, and ſkim it. Then boil it and . | 
kim it till it be as clear as cryſtal, and throw 


| be tender, then take {2 out, and lay them in + 
a difh to cool. When they be cold, put them 
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. © To preſerve walnuts black, you muſt take 
thoſe of the ſmaller kind; put them in falt 
and water, and change the water every day for 
nine days. Then put them in a ſieve, and let 
them ſtand in the air till they begin to turn 
black. Then put them into a jug, pour boiling | 
water over them, and let them ſtand till the net 
day. Then put them into a ſieve to dtain, 
ſtick a clove in each end of your walnut, put 
them into a pan of boiling water, and let them 
boil five minutes. Then take them up, make 
thin ſyrup, and ſcald them in it three or four 
times a day till your walnuts be black and 
bright. Then, make a thick ſyrup with a few 
cloves, and a little ginger cut in ſlices. Skim it 
well, put in your walnuts, boil them five or fix 
minutes, and then put them into your jars, 
Lay brandy paper over them, and tie them down 
7 with a bladder. They will eat better tie 
ſecond year of their keeping than in the fiſt, = 1 
as their bitterneſs goes off with time. WW | 

_ To preſerve. walnuts green, you N wipe 
them very dry, and lay them in ſalt and water | 
_ twenty-four, ] hours. Then take them out, and | 
wipe them, very. clean... Have ready a ſkillet of | 
boiling water, throw, them in, let them boil a 
minute, and then take them out. Lay them on 
a coarſe cloth, IN boil your ſugar; ag directed 
for the white walnuts; then juſt give your wal- 
nuts a ſcald in the ſugar, take them up, and lay 

' them to cool. Put them into your a . 

pot, and W As. Le Tos. Wi Wal 
n oo . WEN 
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TAKE the greeneſt cucumbers, and 3 oſt 
free from ſeeds you can get; ſome ſmall, to pre- 


ſerve whole, and the others large to cut in pieces. 
put them into ſtrong ſalt and water in a ſtraight- 


mouthed j jar, with a cabbage - leaf to keep them 
down. Set them in a warm place till they be 
yellow, then waſh them out, and ſet them over 


the fire in freſh water, with alittle ſalt, and a 


| freſh cabbage-leaf over them. Cover the pan 
very cloſe, but take care they do not boil. If 

they be not of a fine green, change your water, 
and that will help them. Then cover them as 
before, and make them hot. When they be- 


come of a good green, take them off the fire, 5 


and let them ſtand till they be cold. Then cut 
the large ones in quarters, take out the ſeeds : 


and ſoft part, then put them into cold water, 


and let them ſtand two days; but change the 
water twice every day to take out the ſalt. 
Take a pound of lingle· refined ſugar, and half, 
a pint of water. Set it over the fire, and when 
you have ſkimmed it clean, put in the rind of a 
lemon, and an ounce of ginger, with the outfide 
_ ſcraped off. When your ſyrup be pretty thick, 
5 5 it off; and when it be cold, wipe the cu- 
cumbers dry, and put them in. Fell! ; 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, if required; for the. 
greateſt danger of poiling them is at firſt. 
When you put 'the ſyrup to a e 
. bs ſuxe that it be quite c „ Mos ns 


" 


the ſyrup: 


e e CITTTY 


= two days. Take them out, and put them ws | 


—_ ed, and the liqubr pretty ſtrong, ſtrain it out, Y 


g clean, a pound of ſingle- refined ſugar. Put one 


them off for half an hour covered up cloſe. 
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ENR Ger PI UMS. 
PU into a pan the fineſt plums you can 
get juſt before they be ripe. ' Put vine-leaves at 
the bottom of 7035 pan, then a layer of plums, 
and thus plums and vine-leaves alternately till 
your pan be almoſt fall. Then fill it with 
water, ſet them over a ſlow fire, and when they 
de hot, and their ſkins begin to break, take 
them off, and take theſkins off carefully. Put 
them on a ſieve as you do them, and lay them 
in the ſame water, with a layer of W be- 
1980 1 as you did at the firſt, and cover them 
5 cloſe, ſo that no ſteam can get out. Hang 
bool Þ at a great diſtance from the fire till they | 
de green, which will be five or fix hours at 
leaſt. Then take them carefully up, lay them 
on a hair ſieve to drain, make a good ſyrup, and | 
give them a gentle boil in it twice a 


a fine clear ſyrup, put 2 nr over 1 8 1 = 
and tie them down cloſe. _ 20g 
5 F EY 
LL UT. your damſons into pieces, and put | 
= them in a {killet over the fire, with as much 
water as will cover them. When they be boil- 


and add to every pound of the damſons wiped 
third of your ſugar into the liquor, ſet it over 


the fire, and when it ſimmers, put in the dam- 
ſons. Let them have one good boil, and take 


777 


3 Then tet them on . and let them ſimmer 1 
over 


over the fire after turning them. Then take 
them out, put them in a baſon, ſtrew all the 
ſugar that was left on them, and pour the hat 
liquor over them. Cover them up, let them 


jellies, and pour it on them till it be almoſt 


cloſe. 5 


13133 1 N 
H AVING gathered your cherries when they 


LEMON S. 
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ſtand till the next day, and then boil them up 
again till they be enough. Then take them up, 
and put them in pots; boil the liquor till it 


cold. Put Paper over them, and tie them AY 


be full ripe, take out the ſtalks, and prick 
them with a pin. To every pound of cherries 
put a pound and a half of loaf-ſugar. Beat 
part of your ſugar, ſtrew it over them, and let 
them ſtand all night. Diſſolve the reſt of your 
. ſugar i in half a pint of the juice of currants, 
| ſet it over a flow fire, and put in the cherries 
with the ſugar, and give them a gentle ſcald. 
Ihen take them carefully out, boil your ſyrup 
E tll it be thick, and pour it upon YOu TERS. 5 


FIRST pare your lemons very this, "TN 
make a round hole on the top, of the ſize of a 
ſhilling, and take out all the pulps and ſkins. 
Rub them with falt, and put them in ſpring- 
water as you do them, which will prevent their 
turning black. Let them lie in it five or fix 
days, and then boil them in freſh ſalt and water 
fifteen. minutes. Have ready made a thin 
| | of a quart of water, and a pound of loaf- 
ugar. Boil them 1 in it for hve minutes once a 
| | OR day, 
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day, ſor four or five days, and then put "MF in 
a large jar. Let them ſtand for fix or eight 
weeks, and it will make them look clear and 


plump. Then take them out of that ſyrup, or 


they will mould. Make a ſyrup of fine ſugar, 


put as much water. to it as will diſſolve it, boil 
and-ſkim it, then put in your lemons, and boil | 


them gently till they be clear. Put them into a 


Jar with brandy * over them, 1 7 them I 


- en cloſe. 


0 R A. N a; E OW; 1 
C UT a * out of a Seville oran e 1 


ſtalk⸗ end, as large as fix-pence,, and ſcoop out 


the pulp quite clean. Tie them ſeparately in 
muſlin, and lay them two days in ſpring- water. 
Change the water twice every day, and then boil 
them in the muſlin on a flow fire till they be 


tender. As the water waſtes, put more hot 


1 Water into the pan, and keep them covered. 
Weigh the oranges before you ſcoop them, and 


to every, pound put two pounds. of double- 


refined ſugar, and a pint of. water, Bail the 


ſugar and water, with the juice of the oranges, 
to a ſyrup. Skim it well, let it ſtand till it be 
cold, then put in the oranges, and let them 
boil half an hour. If they be not quite clear, | 
| boil them once a day for two, ot, three. 1 1 


Then pare and core ſome green pippins, an 


boil them till the water be ſtrong of the ap * | 
but do not ſtir them, and only put them down | 


with the back of a ſpoon. Strain the water 


through A jelly- bag till it be quite clear, and 
5 * to every on of water, Put a d by 
2, dou - 
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Jouble-refined ſugar, and the juice of a lemon 
ſtrained fine. Boil it up to a ſtrong jelly, drain 
the oranges out of the ſyrup, and put them into 
glaſs jars, or pots of the ſize of an orange, with 
the holes upwards. Pour your jelly over them, 
cover them with papers dipped in brandy, and 
tie them cloſe down with a bladder. You may 
do lemons in this manner, if you 1 8 it * 
the W before directed. 8 

| E WT 7 
ON: adry day, gather the fineſt ſcarlet 0 

8 berries with their ſtalks on, before they be too 
Lay them ſeparately: on a. China diſh, 
balk ans aft twice their weight of double-re- ; 
fined ſogar, and ſtrew it over them; Then 
take a few ripe ſcarlet ſtrawberries, cruſh them, 55 
and put them into a jar, with their weight of 
double- refined ſugar beat ſmall. Cover them 
cloſe, and let them ſtand in a ketils of boiling 


mullin rag into a toſfing- pan, boil and ſkim it | 
5 ſtrawhertios;: and ſet them over the fire-till they 


them ſtand till they be quite cold. Then ſet 
them on again, and make them a little hotter, 


do not let them boil, as that will bring off their 


wards, and fill up your glaſſes With the ſyrup, 


Wan down coi. i e oo dis gs 
ASE... A4 8 5 Pram. 9 


4 


water till they be ſoft, and the ſyrup be gome 
out of them. Then ſtrain them through a 


well, and when it be cold, put in _ whole. 1 


be milk warm. Then take them off, and let Þ 


and do ſo ſeveral times till they look clear; but 


ſtalks, When the ſtrawberries be cold, put 
them into jelly-glaſſes, with the ſtalks down- 


Put over them paper wh in dane, and 3 1 


ee E R VI NG. 


etui Fr pg in by fn Ne 

TAKE ine. apples before they bei tbe; 104 
lay them five days in ſtrong falt and water. 
Then put into the bottom of a large ſaucepan 


4 handful of vine-leaves, and put in your Pine- 


apples. Fill your pan with vine-leaves, and 
_ then pour on the falt and water they were laid 
in. Cover it up very cloſe, and ſet them over 
a ſlow fire. Let them ſtand till they be of 1 
fine light green. Have ready a thin ſyrup, 
made of a quart of water, and a pound of 
double- refined fugar. When it be almoſt cold, 
put it into a deep jar, and pu in the pine- |} 
apples, with their tops on. Let them ſtand a 
week, and take care that they be well covered 
with the ſyrup.” It is a great fault to put any 
kind of fruit that 1 is to be preſerved whole into 
thick ſyrup at firſt, as that makes it ſhrink, | 
draws out the juice, and ſpoils it. When they 
| Have ſtood a week, boil your ſyrup again, and 
pour it carefully into your jar, leaſt you break 
the tops of your pine-apples. Let it ſtand | 
eight or ten weeks, and during that time give 
the ſyrup two or three boilings to keep it from 
moulding. Let your ſyrup ſtand till it be near 
cold before you put it on; and when your pine- 


es apples look quite Tull and green, take them out 


of the ſyrup, and make a thick ſyrup of three 
 poundsof: double-refined ſugar, with as much 
Water as will diffolve it. Boil and ſkim it well, 
put a few flices of white ginger into it, and 
when it be nearly cold, pour it upon your pine- 


1 apples. Tie them down cloſe with a bladder, 


i 2 da they will keep N without . | 
3 AR- | 


3 F 
"i you intend to preſerve your barberries file 


male branches clean from the ſtalks, take their 


The next day put them into a preſerving- pan, 
into jars, and tie them up cloſe. 


Haring procured the fineſt female harberries, 


9 


the reſt from the ſtalks. Put them in as much 


down cloſe with brandy paper. 
ö FE + at Q LIN 2 . * 


3 = 5 


your quinces to keep them down. Cover your 


neee ieee ben fandUill they 
: IS 5 


ge? 
9 


| » 


* N 
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urts, proceed thus. Having picked the fe- 


weight in loaf-ſugar, and put them in a jar. 
bet them in a kettle of boiling water till the 
ſugar he melted, and the barberries quite ſoft. 


and boil them fifteen minutes. Then put them 
Barberries are thus preſerved in bunches. 
pick out all the largeſt bunches, and then pick - 


water as will make a ſyrup. for your bunches. 
Boil them till they. be ſoft, then ſtrain them 
through "1 fieve, and to every pint of the —_ 
put a pound and a half of loaf ſugar. Boil and 
ſkim it well, and to every pint of ſyrup put 
half a pound of barberries in bunches. Boil 
them till they look very fine and clear, then put 
them carefully into pots or * and tie n 3 


aulNcbs may be 3 Ace * . 

or in quarters in this manner. Having pared 
We very thin and round, (and cut into quar- 
ters, if yon chooſe it) put them into a ſaucepan, | 
ill it with hard water, and lay your parings over 


| laucepan cloſe that no ſteam may get out, and 
et them over a ſlow fire till they hs ſoft, and of 
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"2356 PRESERVING. 
be cold. Make a good ſyrup of double-refined 
_ -ſugar, and boiland ſkim it well, Then put in 
your quinces, let them boil ten minutes, then 
take them off, and let them ſtand two or thres 
hours. Then boil them till the ſyrup looks 
thick, and the quinces clear. Then put them 


into deep jars, and with 10 5 paper and 
leather 0 over de tie them up cloſe. 


L Erman bo 

LET your peaches be the ha rc can | 
get, but not too ripe. Rub off the lint witha | 
cloth, and then run them down the ſeam with a | 
pin, ſkin deep, and cover them with French 

i brandy. Tie a bladder over them, and let them 
ſtand a week. Then take them ant, and make 
2 a ſtrong ſyrup for them. Boil and ſkim it well, | 
then put in your peaches, and boil them till they 
look clear. Then take them out, and put them 
into pots or glaſſes. Mix the. ſyrup with the 
brandy, and when it be cold, pour it on your | 
peaches. Tie them cloſe down with a bladder, 
as your peaches Wal turn 8 38 _ air 4 
oF to e e i 


e 
AVING pared your apricots, thraſt out | 
5 {hd ſtones with a ſkewer, and to every pound of 
apricots put a pound of loaf- ſugar. Stew 
part of it over them, and let them ſtand till the 
next day. Then give them à gentle boil three 
or four different times, and let them cool be- 
- tween each time. Take them out of the ſyrup, 
: one by one, the laſt time. vou boil them. 
«Skim. your ſyrup well, en pour it over Jour 
*% R * & 6% „ * 
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apricots, and tie them down e * brandy | 
Ts _ a Ae re my | 


08 H A v. vin. 


DRYING: and CANDYING. 


Prelininary Hi ints Fe Obfervations. 


| VERY kind 83 fruit, pefore you attempt ö 

|, to candy it, muſt be firſt preſerved, and 
YT dried-in a ſtove, or before the fire, that none 
1 of the ſyrup may remain in it. »Then, having 
e boiled, .youx, ſugar to the candy height, dip in 
5 your fruit, and lay them in diſhes in your ſtove 
1 dry. | Then put them j in boxes for uſe, and 
Wl take care Ly "FER. chem in e neither amp 
e 20 bot. eee . eee 
ur 8 A N 9 1 E D c 4 8 8 1 5 3 
„ TAKE as much of the. powder of 16 wir | 
ur | caſſia as will lie upon two thillings, with as 

much muſk and ambergris as you think proper. 
he caſſia and perfume muſt be powdered i. 
ut gether. Then take a quarter of a pound of. 
of WM © fugar, and boil it to a candy height. Then 
\y put in Your, powder, and mix it well together. 
he Pour it into ſaucers, which muſt be buttered „ 
ee | * thin, and when it be cold it will flip. l. 
e. O RANG VV YN 
b. Cx in two the cleareſt Seville oranges yon 
m. can get, take out all the pulp and juice into a 
url wee and pick all the ſkins and ſeeds out 75 . N 
Se] „% a. 5 
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- Boild 1e 3 in hard water till PUR be 


LED and change the water two or three es 
while they be boiling. Then pound them in a 
_ marble mortar;-andadd to it the juice and pulp, 
Then put theas in the preſerving- -pan with 
double its weight of loaf ſugar, and ſet it over 
a ſlow fire. Boil it rather more than half an 
hour, put it into pots, cover it with W 
N and tie it cloſe down. = 


Ar RIOT MARMALADE. 
IL thoſe apricots that are not 3 
5 for preſerves, or are too ripe for keeping, will 
anſwer this purpoſe. Boil them in ſyrup till 
they will maſh, and then beat them in a mar- 
ble mortar to a paſte. Take half their weight 
of loaf ſugar, and put juſt water enough to it 
to diſſolve it. Boil and ſkim it till it looks 
clear, id the ſyrup thick like a fines jelly. 
Then put it into your fweetmeat glaſſes, and 


1 8 it up 2 3 BPOTEy HAT; 


' TrAN SPAREN * Mn E: | 
0 UT very pale Seville oranges into quarters, 


Ls 1 out the pulp, put it into a baſon, and pick 


out the ſkins and feeds. Put the peels into a 
little falt- and witer, and let them ſtand all 
night. Then boil them in a good quantity of 
ſpring water till they be tender, cut them in 


very thin flices, and put them to the pulp. Io 
e pound of marmalade put a pound. and a . 
| half of double-refined ſugar finely beaten, and 
boil them together, gently for twenty minutes; 
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but if it be not clear and tranſparent in that 
5 time, boil it fre or r R minutes W. 8 Keep 
F e 
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ſtitring it gently all the time, and Ne care that 
you do not break the ſlices. When it be cold, 
put it into jelly or ſweetmeat glaſſes, and tie 
them down tight, with. n Nee anda ad- 
der over them. a | 
Quien MAR 4A L 4 2 n 
QUINCES for this pur poſe muſt be ful I 
ripe.” Pare them and cut them into quarters; 
then take. out the core, and put them *; © 
ſaucepan. Cover them with the parings, fil! 
the ſaucepan nearly full of ſpring water, cover 
it cloſe, and let them ſtew over a flow fire till 
they be ſoft, and of a pink colour. Then pick 
out all your quinces from the parings, and 51 . 
them to a pulp in a marble mortar. Take their 
weig -ht of fine loaf ſugar, put as much water to 
it as will diſſolve it, and boil and ſkim it well. 
Them put in your quinces, and boil them gentl7 
three quarters of an hour, Vou muſt keep 1 
ſtirring 1 it all the time, or it will ſtick to the 1 
| pan and burn. When it be cold, put it into 1 
flat pots, and tie it down eloſe. ſh 
RASPBERRY. Ls 7 
TAKE a quart of raſpberries, maſh them, 
ſtrain one half, and put the Juice to the other 
half. Boil them a quarter of an hour, put to 
them a piat of red currant juice: and let them 
boil all together till your raſpberries be enough. 
Then put a pound and a half of double- refined * 
ſugar into a clean pan, with as much water as 
will diſſolve it, and boil it to a ſugar again. 
Then put in your raſpberries au juice, giytre 
of nem a ſcald, and: pour it into RIO * rows: 5 0 
EL, = „„ 
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Then put chem into a ſtove to W and turn 
them ey neceſſary. e 


i F E Et 
- YOUR curtant palte may be either red o or 
a according to the colour of the cufrants 
you uſe. Strip your « cufrants, put a little juice 
to them to keep them from burning, boil Mom 
well, and rub them through a hair ſieve. Then 
boil it a quarter of an hour, and to a point 1 
juice put a pound and a half of daubletrefined 
ſugar pounded and ſifted. Shake in your ſugar, 
and when it be melted, pour it on plates. Dry 
it in the ſame manner as the above paſte, and 
turn it into any form moſt to your _ 4 
Gobstntrny PASTE. 
| wr EN your red gooſeberries be full nn 
: and turned, Pak not ripe, cut them in halves, 
pick out all the ſeeds, then have ready pint 
of cutrant juice, and boil your gooſeberries in 
„ e they be tender. Put a pound and a half 1 
of donble-refined ſugar into your pan, with as 
much water as will diffolve it, and boi it to a 
ſugar again. Then put all together, and make 
it Tealding” hot, but do not let it boil; 'i Pour 
it into 7 5 Plates or glaſſes, and "ory ts as above 
1FEGSE.” 1 30+ 25 JBTD9 e. za "ly 
e A1 n 8 
. PUT two pounds of almonds; wits: file 
—_ quantity of loaf ſugar, and a pint of water, 
Ants a ſtew pan. Set them over a clear coal 
= fire, and let them boi till you hear the almonds 
deck. Then take them: off, and ſtir them } 
” Fe awd till 855 be Cory nal Put them in a 
5 8 "I Wire 
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wire fieve, and fift all the ſugar from them. 
Put the ſugar into the pan again with a little 
water, and give it a boil. Then put four 
ſpoonfuls of ſeraped cochineal to the ſugar to 
colour it, put the almonds into the pan, and 
keep ſtirring them over the fire till they be 
quite dry. Then put et intoa Slals, and 
will keep & Years: 51 args ire fan 


. G i 
PpARE ſome of the beſt Seville oranges 
galant, about a quarter of an inch broad, and 
if you can keep the parings! whole they Will 
have a prettier effect. When you Rave pared . 
as many as you intend, put them into ſalt and 
ſpring water for a day or two. - 'Then boil them 
in a large quantity of ſpring water till they be. 

8 tender, and drain them on a ſieve. Have —_ 
a thin ſyrup, made of a quart of water, and a 
1 pours of fine ſugar. . | Boil them, à few ata 
time to keep them from breaking, till they ; 
look clear. Then put them into a yrup mage 
of fine loaf ſugar, with as much water as will 
diſſolve it, and boil them to à candy height. 
WH When you take them up, lay them on a ſieve, „ 
and grate double - refined ſugar over them. 
. hen put N 2 70 in a ſtove, or 1 che ok 585 
to ä FF „ 


0 Ges bn Sid. 5 
 HAVIN G made a thin ſyrupof half a 2 
a fingle-refined: ſugar, and Kimme Re, - 
flit a pound of plums down the ſeam, and put 
them in the ſyrup. Keep them ſcalding hot 
till bn be tender, and take care that _ » „ 
well 
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all night. Then take them out of your ſugar, 


of water. Boll and fim it well, and then pu 
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well covered with ſyrup, or they will loſe their 
colour. Let them ſtand all night, and then 
make a rich ſyrup. To a pound of double. 
refined ſugar put two ſpoonfuls of water, ſkin 

it well, and boil it almoſt to a candy. When 
it be cold, drain your plums out of the firſt 

| ſyrup, and put them into the thick ſyrup; but 
be ſure to let the fſyrup cgyer them. Set them | 
on the fire to cal, Gt they look. clear, and | 
then put them in a China bowl. When the) 
have ſtood a week, take them out, and lay them 
on China diſhes, Then put them in a ſtove, 
and turn them once a day till they be dry, 
co tht oo, Re Bi A Wb okes.. | 
8 TONE what quantity of morello cherries | 
you pleaſe, and to every pound of cherries put 
a pound and a quarter of fine ſugar ; beat it 
and ſift it over your cherries, and let them ſtand 


and to every pound of ſugar. put two ſpoontuls 


in your cherries, Let, your ſugar boil over i 


|  thered when they be full ripe. Spread them 


| them, the next morning ſtrain them, and to 
every pound of the ſyrup, put half a pound 
more ſugar, . Let it boil a, little thicker, then 
put in your cherries, and let them boil gently. 
= The next day ſtrain them, put them into 
a ſtove to dry, and mind every day to turn 


* 


CE, on DA ee 
_ ..,,DAMSONS. for this purpoſe muſt be ga- 
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on a coarle cloth, and ſet them in a very: coo! 
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oven, Let them ſtand a day or two; and if 
they be nat then properly dried, put them in 
for a day or two longer. Then ks them our, 
lay them in a dry place, and even in the win 
ter they will eat like freſh plums. pl, 


" "APRICOTS dried. 

ARE and ſtone a pound of . * 2 
put them into a toſſing- pan. Pound and ſift 

2 a pound of double. refined ſugar, ſtrew a 
little amongſt them, and lay the reſt over them, 
Let them ſtand twenty-four hours, turn them 
three or four times in the ſyrup, and then boil, 
them pretty quick till they look clear. When 
they be cold, take them out, and lay them on 
glaſſes. Tben ut them into a ſtove, and turn. 
them the firſt day every half hour, the ſecond 
of every hour, and ſo on till they be N 


Per ac s dried. = 
3 ' GET the largeſt Newington N and | 

pare and ſtone 76a Put them into a ſauce» 
pan of boiling water, let them boil till they, 
5 be tender, and then lay them on a fieve ta 
drain. Weigh them, and with their weight 
in ſugar cover them in the pan they were boil. _ 
cd in. | Let them lie two or three hours, then 
| boil them till they be clear, and the ſyrup, 
pretty thick. Cover them cloſe, and let them —_— 
ſtand all night; ſcald them well, and then take 1 

them off to cool. Then ſet them on again i" 
till the peaches be thoroughly hot, and do this 
for three days. Then lay them on anita and fg 
"oy then every EY till | thy be dre, 5 


ay _ - 


ones | 
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IG. 1 N G E R candied. 


55 TA KE an ounce of race ginger priced fine, 
a pound of loaf ſugar beat fine, and put into a 
a with as much Water as Will diſſolve 
1 Stir them well together over a very "flow 
fre till the ez 2 Hob to boil. Then ſtir i in 


1. 


| : white,” PORE, * i 
LEMON Ny Res Pence Wer 


TAKE either lemons or oranges, cut . 
Fi long-ways, take out all the pulp, and put the 
_  rinds into a N ſtrong ſalt and hard water 
for ſix days. Then boil them in a large quan- 
titty of ſpring water till they be tender. Take | 
them out, and lay them on a hair ſieve to drain, 
Then make a thin, ſyrup, of fine. loaf” ſugar, a | 
pound to a quart of water. Put in your peels, | 
and boil them half an hour, or till they look 
clear, and have ready a thick ſyrup, made of 


ſine loaf; fogar, with as much water 48 vill 


diſſolve it. Put in your peels, and bail them | 
over a. flow fire till you . the ſyrup candy 3 
about the pan and peels. Then take them, out, 
and grate fine ſugar all over them. Lay, them A 
on a hair ſieve to drain, and ſet them in a ſtoye, 3 

or before the fire, to dry. Remember When 

her Keen halts not # to cover |} 


you boil eit 5 
e Haycepsn. * O71 11. 10 arts H t 
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1 N G E. I CA candlieul. 27; 
0 UT your: an gelica 3 in lengths whenyoue 
cover it <loſe, and | boil it till it be tender. 


Then peel it, put it in again, and let it ſimmer 


and boil till it 1 © green, Then take it up, and 


dry it with a cloth, and to ** pound of talks 


put a pound of fugar. | Put your ſtalks into an 
earthen pan, beat your ſugar, and ſtrew it over 
them, and let them ſtand two days. Then 
boil it till it be clear and Teen, and put it in 
a cullender to drain. Beat another pound of 


ſugar to powder, and cw it on your angelica. ; 
Lay it on plates to dry," and let wy in the 


| oven n Uk {page be rel. e HET al 
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7 AER a ſbup diſh, of a ſize prop debe 

I to what you intend to make; porta a deep 

1 glas Wo oha China diſh, will anſwerthe purpoſe 

better. Take a quart of the thickeſt cream 

3 vou can get, "aid. make it pretty ſweet With 

fine ſugar. Pour in à gill of tack,” grate in the 

5 yellow rind of à lemon, and mill the creamy till 
it be of à thick froth. Then carefully pour 


the thin from the froth into a'diſh. Cut a 


> Ns * 228 5 5 * 8 
1 F n 
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as you can, and put a layer of it as light as poſ- 
ſible on the cream, then a layer of currant 
Jelly, then a very thin layer of roll, then hartſ- 
horn jelly, then French roll, and over that 
Whip your froth, which you have ſaved off the 
cream, well milled up, and lay it on the top 
as high as you can heap it. The rim of your 
diſh you may ornament with figures, fruits, or | 
ſweetmeats, as you pleaſe. This looks very | 
pretty on the middle of à table, with candles 
round it, and you may make it of as many 
different colours as you fancy, and according 
to what jellies, jams, or ſweetmeats you have. 
_, CHINESE TEMPLE or OBELISK.. = | 
TAKE an ounce of fine ſugar, half an ounce 
of butter, and four ounces of fine flour. Boil 
the ſugar and butter in a little water, and when 


it be cold, beat an egg, and put it to the water, 


fugar, and butter. Mix it with the flour, and 


make it into a very Riff paſte. Then roll it as | 


thin as poſſible, have a ſet of tins the form of 


| a temple, and put the paſte upon them. Cut 


it in what form you pleaſe: upon the ſeparate | 
parts of your tins, keeping them ſeparate till 
daked; but take care to have the paſte exactl7 
the ſize of the tins.” When you have cut all 
the parts, bake them ina flow oven, and when 
cold, take them out of the tins, and join the 
parts with , ſtrong iſinglaſs and water with a W 
camel's hair bruſh. Set them one upon the 
other, as the forms of the tin moulds will di- 


rect you. If you cut it neatly, and tlie paſte 


de rolled very thin, it will: be a beautiful corner 


; for 
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fo a large table. If yon have li an in 
you may make them the ſame way for an oppo» 
ite: corner. Take care to make the pillars 


ſtronger than the top, e N 5 58 not t be 
cruſhed by their weight.” 


Ds ERT 1e e 
FORM a lump of paſte. into a Kerle — 
inches broad at the top. Then colour it, and 

ſet it in the middle of a deep China diſh. Set 
a caſt figure on it, with a-/erown” on its head. 
and a knot of rock candy at its feet. Then ” 
make a roll of paſte an inch thick, and ſtick it 
on the inner edge of the diſn, two parts round. 
Cut eight pieces of eringo roots, about three 
inches long, and fix them upright to the roll of 
paſte on the edge. Make gravel walks of ſhot 
comfits round the diſh, and ſet ſmall figures in 
them. Roll out ſome paſte, and cut it 
like Chineſe rails. Bake, and fix it on either 2 
| fide of the gravel walks with gum; and form 
an entrance where the Chineſe rails 11 with 5 
ro onen roots for pillars. 

5 F 1N 21-6220 29 
HAVE a piece of tin in the ſhap fs tals. 
moon, as deep as a half - pint baſon, and one in 

the ſhape of à large ſtar, and two or three leſſer 
ones. Boil two alf s feet ina gallon of water 
till it comes to # quart, then ſtrain it off, and 
when cold, ſkim off the fat. Take half the 
jelly, and fweeten it with ſugar to your palate. 
Beat up the whites of four eggs, ira together 
over a flow fire — it + boils, egy * r 
1 * 111 . 4 i 7 2. 79 "TO | 
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the ſky, and your moon and ſtars. will then 


” 2 AY: ſweetmeats for a Ws: 


: the pulp of your apples to a ſtrong froth, then 
1 5 -ſnow, lay it upon a China diſh, and heap. it 
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through a flannel bag till clear. Put it ina 
clean ſaucepan, and take an ounce of ſweet al. 
monds blanched, and beat very fine in a marble 
mortar, with two ſpoonfuls of roſe-water, and 
two of orange-flower-water: | Then ftrain it 
through a coarſe cloth, mix it with the jelly, 
ſtir in four ſpoonfuls of thick cream, and ſtir 
it all together till it boils. Then have ready the 
diſh you intend it for, lay the tin in the ſhape 
1 half-moon in the middle, and the ſtars 
5 round i it. Lay little weights on the tins to keep 
them in the place where you lay them. Then 
1 pour in the above blanc-mange into the diſh; 
and when it be quite cold, take out the tins. 
Then fill up the vacancies with clear calf's feet 
jelly. You may colour your blanc-mange with 
cCochineal and chocolate, to make it look like 


mine = brighter. Vou may at round! It t rock | 


9 PU anal 1 apples: into: aa water, 
ſet them over a ſlow fire, and when they be ſoft, 
pour them upon a hair fieve. Take off the ſkins, 3 
and put the pulp into a baſon. Then beat the 
Whites of twelve eggs to a very ſtrong froth, W 
beat and ſift half a pound of double-refined 
ſugar, and ſtrew it into the eggs. Then beat 


beat them all together till they be like a ſtiff | Z 


__ IM as DISH as Jun s can. t round i n r 3 


4 


MEN 


of paſte; in unddatioh of Chineſe rails, and lick 
a iprig of mytite in the middle of the _ Bp 
Winne FRUIT. ey 
AT pt kite df che year, take «id to. 
late the if s of the fruit, With the ſtones to 
ao. Then get ſome this neatly made in the 
| ſhapE« of the früit you, intend to mate, leading 1 
1 hole at the top to put in the ſtone _ ſtalk. 8 
They muſt be ſo cohtrived as to open in the 
middle, to take out the fruit, and there muſt 
alſo be made a frame of wood to he 10 in. 
Great care muſt be taken to make the tins very 
ſmooth in the inſide, otherwiſe their roughneſfſss 
will mark the fruit; and that they be made 
erxactly of the ſhape of the fruit they be intended 
to repreſent. A defect in either of theſe points 
will not only give deformity to the artificial! k 
fruit, but likewiſe rob the artiſts of that honour WM 
they might otherwiſe acquire. Being thus pre- A 
| pared with your tins, take two-cow-heels and 
a calf's foot, Boil them in a gallon of foft 
= water till they be all boiled to rags, and when 
you have a full quart of jelly, ſtrain it through 
a ſieve. Then put it into a ſaucepan, ſweeten 
it, put in lemon- peel perfumed, and colour it 
like the fruit you intend to imitate, Stir all 
= together, giye it a boil, and fill ,your tins. 
| 4 Then put in the ſtones and the talks) juſt as the 
fruit grows; and when the jelly be quite cold, 
open your tins, and put on the bloom, which 
may be done by carefully duſting on powder- 
views daes 1 A makes great im- 
Y ES: . P 


—_— = 


: 
: 

. 
8 


ORNAMENTS. 


provement on. theſe artificial fruits 4 but i it re- 
quires great nicety and long Aide. to perfect 
them in it. 

The hedge-hog, the hen and chickens in 

jelly, the Solomon's temple, and the eggs and 
5 &c. in flummery, already given in the 
fixth chapter of this part, may, with pro- 
priety, be claſſed among the elegant a 
for a * entertainment. 4 


e 


5 C | 
n of! > . I : . 


8 e n > PONDS We 1, 
* 2 A A; % 4 ks 14 b 7 en Gs 8 F NY . : 
0 ee Edo ET toe TY 3 * Cle 


3 
br 
9 
3% 


5 
"_ 
+ 
0 
8 
* "alt 
4 " 7 
"i 
1 
I 
2 
7 1 
p ” 
bo. 
- 3 
2 
* 
5 
4 


PART” 


MADE WINES, coRDIAL. WATERS, 8 


end. MALT ISO... 


e 


CHAP. 
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 Prolininary Hints and en 1 5 


IRE AT care and precaution are neceſſir „ 

in the making of wine, as it is frequently 
Failed by miſmanagement. If you let your 
wine ſtand too long before you get it cold, and 

| do not take great care to put your barm upon 

it in time, it will make it fret in the caſk, and 
you will find it very difficult, if at all poflible, 

to bring it to any degree of fineneſs. On the 


other hand, if you let your wine work too long 


in the tub, it will take off all the ſweetneſs and 
flavour of the fruit or flowers your wine be made 
from. Be careful to have your veſſels dry, and 
rinſed with brandy, and, as ſoon as the wine be 
done feomentinge.” to cloſe them up properly... _ 


'BLackBERRY' WIN. 


HAVING procured berries that be full 5 
ripe, put them into a large veſſel of wood or 
ſtone, with a cock in it, and pour upon them 
as much boiling water as will cover them. as 

loon as the heat will wh tat to pueyour hand 
y B * „ into 
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372 MADE WINES. 
into the veſſel, bruiſe them well till all the ber. 


in 
ries be broken. Then let them ſtand covered 4 
till the berries begin to riſe towards the top, WM 8 
which they uſually do in three or four days, it 
Then draw off the clear into another veſſel, and | 
add to every ten quarts of this liquor one pound 
of ſugar. Stir it well in, and let it ſtand to p 
Work, a week or ten days, in another veſſel like = 
the firſt. Then draw at off at the cock through { 
a jelly- bag into a large veſſel. Take four ounces WM ſe 
of iſinglaſs, and lay it to ſteep, twelve hours in c 
a pint of white wine. The next morning, p 
boil it upon a flow fire till it be all diffolved. 2 
. Then take a gallon of your blackberry Juice, | > 
put in the diſſolved iſinglaſs, give them à boil WW ir 
together, and pour all into the veſſel. Let it it 
ſtand a few days to purge and ſettle, hen daun 91 
it l and keep it in a cool Bape: an oft ous | 
GoostBERRY: Mas xe! . " 
' GOOSEBERRIES for this beet 1 : 
0 gathered i in dry weather, and when they be 1 
only half 725 Pick and bruiſe a peck of them = 
in a tub. Then take a horſe- hair cloth, and 4 
Prei them as much as poſſible without b breaking = 7» 
the ſeeds, When you have preſſed out all te ti 
juice, to every gallon of gooſeberries put three 1 
pounds of fine dry powdered ſugar, Stir all . 1 
together till the ſugar be diſſolved, and then 1 
put it intaa veſſel or caſł, which muſt be quite , t 
Alled. If it be ten or twelve gallons, let it it 
ſtand a fortnigbt; but if it be a, twenty gallon: =” 
_ eaſk, it muſt ſtand three weeks. Set it in _- | = 


| Place, d then dravy i it 5 off Aren the er 9775 _ | 
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MADE IN ES, a 
in the clear liquor again. If it be a ten gallon 
caſſe, let it ſtand. three te. if a twenty 


gallon” can, four , mM then bottle 
it off. 


. be W "fo 
TAKE as many as you pleaſe of the beſt 
| gooſeberries, bruiſe them, and let them 
3 land all night. The next morning preſs or 
| ſqueeze them out, and let the liquor ſtand to 


ſettle ſeven or eight hours. Then pour off the TT 
clear from the ſettling, and meaſure it as you 


put it into your veſſel, adding to every three 
_ pints of liquor a pound of double-refined ſugar. S 
Franke your fugar in fmall lumps, and put it 


into the veſſel, with a piece of iſinglaſs. Stir T 


it up, and at three months end bottle it, put- 


ting a due of double-refined e into W * 


$ bottle. 7 
D M £8%: W 1 wn. A 
| GATHER your damſons on a as 55 


weigh them, a when Frulle tem. Put them 


into a ſtein that has a cock in it, and to every 
eight pounds of fruit put a gallen of water. 


Boeil the water, Kimm it; and put it ſealding hot 


to your fruit. Let it ſtand two days, then draw 

it off, and put it into a veſſel, and to every gal- 
lon of liquor put two pounds and a half of fine 
ſugar. Fill up the veſſel, and ſtop it cloſe, and 
Fi; longer it ſtands, the better. You may keep 


it twelve months in the veſſel, and ther) bottle _ 


YZ it, putting a lump of ſugar into every bottle. . 
= The imal} PE” 18 the 0 oP this purpoſe, 


* 3 : | onen 5 


l * ſins in this manner. Take thirty be of 


5 you muſt pare as thin as for preſerving. 
| cover it up, and when it be cold, let it ſtand 


oranges, cut as thin as the firſt. Then make 


570 MADE WINES: 
op O RAR Twp. 30245; 
1A KE ſix gallons of ſpring- water, and boil 
it three quarters of an hour, with twelve 
pounds of the beſt powder ſugar, and the 
vVhites of eight or ten eggs well beaten. When 
it be cold, put into it ſix ſpoonfuls of yeſt. 
Take the juice of twelve lemons, which, being 
pared, muſt ſtand with two pounds of White 
ſugar in a tankard, and in the morning ſkim off 
the top, and put it into the water. Then add 
the juice and rinds of fifty oranges, but not the 
white parts of the rinds, and then let them 
work all together for. forty-eight hours. Then 
add two quarts of Nheniſh or White Wine, and 
io) po it into your veſſel. ION 
Or you may make your orange wine , mich 


— 
— 


new Malaga raiſins picked clean, them 
ſmall, and take twenty large Seville —_— ten 


| Boil about eight gallons of ſoft water till one 
third of it. be waſted, and let it cool a little. 
Tben put five. gallons of it hot upon your 
raiſins and orange- peel, ſtir it well together, 


five days, ſtirring it once or twice a day. Then 
paſs it through a hair ſieve, and with a ſpoon 
Preſs it as dry as you can. Put it in a rundlet fit 
for it, and put to it the rinds of the other ten 


a ſyrup of the juice of twenty oranges, with a 
pound of white ſugar. It muſt be made the day 

before you turn it up. Stir it well together, 3 
and "ap, it cloſe. Let it ſtand two months to. 


* * "4 OP. 
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clear, and then bottle it up. It will be better 
at the end of the third year than at the brſt. | 


LE MON „ 
PARE off the rinds of fix large lemons, cut 
them, and ſqueeze, out the juice. Steep. the 
rinds in the juice, and put to it a quart of 
brandy. Let it ſtand three days in an earthen 
pot cloſe ſtopped ; then ſqueeze ſix more, and 
mix it with two quarts of ſpring-water, and as 


the water, lemons, and ſugar together, and let 
it ſtand till it be cool. Then add a quart of 
white wine, and the this lemons and brandy, ; 


months, and then bottle it off, Cork. your 

bottles well, keep it cool, and it will be fit to 85 
: drink i ina month or ſix 99 SE 5 
Or you may make your lemon wine thus to hy 


| lemons very thin, put the peels into five quarts 
three pounds of fingle-refined ſugar, and when 
the peels be ready, boil fifteen gallons of water 
cool add to it one ſpoonful of barm, and let it 

| brandy, peels, and ſyrup. Stir them all to- 
gether, and cloſe up your caſk. Let it Gang. 


three months, then bottle it, and it Terria as 
pale and as fine as any citron water.. E-; 


much ſugar as will ſweeten the whole. Boil 


then mix them together, and run it through a 
flannel bag into ſome veſſel. Let i it ſtand three 


drink like citron water. Pare five dozen f : 1 ? 

of French bandy, and let them ftand fourteen | 
days. Then make the juice into a ſyrup with _ 

with forty pounds of ſingle-refined ſugar for half 


an hour. Then put it into a tub, and when 


work two days. Then tun it, and put in the 


"Me 4 corsaur | 


„ 
1 LET your currants be full ripe, Th Seel 


5 on a dry day. Strip them, put them into 4 3 
large pan, and bruiſe them with 2 wooden 


peſtle. Let them Rand in a tub ot pan twenty. 


A, four hours to fer ment, then run it through a 


i hair ſieve, and do not let your hand touch the 


: liquor. To every gallon of this liquor put two 
pounds and a half of white ſugar, ſtit it well 


5 together, and put it into your veſſel. To every 


tix gallons put in a quart of brandy, and let it 
ſtand fix weeks. If it be then fine, bottle it; 
but if it be not, draw it off as clear as youcam Wl 
into another veſſel or large bottles, and in 4 


i S put it into ſmaller bottles. 3 ih 
8 RAI SIN Wins. | 


a p two hundred weight of ag malle 
=: 483 all, into a large hogſhead, and fill it with | 
mater. e ſteep a fortnight, ſtirring 4 

them every day; then pour off the liquor, and 

oF preſs. the raiſins. Put both li quors together 
into a nice clean veſſel that will jaſt hold it, for 
it muſt be full. Let it ſtand till it has done 


hifling, or making the leaſt noiſe, then ſtop it 
cloſe, and let it ſtand fix months. Peg it, and 


„ find it quite clear, rack it off intd another 
veſſel. Stop it again cloſe, andlet it ſtand three 
"a months longer. Then bottle it, and when 199 


85 uſe. it, rack it off info a decanter. 0 


8 R A P | ih W LN _ 8 
10 agallon of grap * 


out flicring, and tl 
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pl put a. gallon ic water, 
Rruiſe, the grapes, let. them ſtand a, week. with-⸗ 
0 en draw, it t olf fine. Put to 1 
gn of 
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a ti of the wine three pounds of * ugar, and 
then put it into a vellel, Jul da not * it * 


it has done hiffing... 
AO dt vs $64 wits” q 


WHEN your cherries be full Re lt 
them off the ſtalks, and preſs them through a 
hair feve. To every gallon of liquor put to 


pounds of lump-ſugar finely. beaten,” then ſtir 


it together, and put it into a veſſel, which 
muſt be filled. When it has done working, 
and ceaſes; to make any noiſe, ſtop th Fuſe _ 


; thres months, and bottle it off. 
RASPBERRY: e 


W I T H the back of a ſpoon, bruiſe thefineſt I 
| raſpberries you can get, and ſtrain them through | 


_ a flannel bag into a ſtone jar. To each quart of 


juice puta pound of double-refined ſugar, then 
ſtir it well together, and cover it — het 
it ſtand theot' 6 days, and then pour it off clear, 
To a quart of juice 3 two quarts of white 
wine, and then n Ut « * * * fit r | 


drinne em a week. 18 it 
eee n en 


TAKE three pounds of ſugar, and there ES 

quarts of water; let them boil together, and 

eim it well. Then put in fix pounds of apri- - 

_ cots pared and ſtoned, and let them boil tillthey 

| be tender. Then take them up, and when the 
liquor be cold, bottle it up. Tou may, i you 
pleaſe, after you have taken out the apricots, 


8 
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let the liquor have a boil with a ſprig of lowered Þ | 


clary in it. The apricots will r On 1 


® and 1 N _ * EN uſe.” 


Prom 
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. ſettle for IR or ſix days, an Os Are of I 
Fe) wine," and keep ĩt col. „ 


found of gg: TONES e 


0 8 PI 1 VV N "W 1 1 * E. 0 118. B 
＋ AKE twenty pounds of dae raifins, P 
ou” rub, and ſhred them, and put them into er 
a tub. Then take four gallons of water, boil L 
it an hour, and let it ſtand till it be no more al 
than milk-warm. Then put in your raiſins, fc 
and let it ſtand nine or ten days, ſtirring it once d: 
or twice each day. Strain out your liquor, and ſt 
mix it with two quarts of damſon juice. Put 
it into a veſſel, and when it has done working, : 
ſtop it up cloſe... Let it Im ON" ye tl 
f e and then bottle R. bas has 2 
Mors E RR Y Win nn 0! 
"Gd ATHER your. mulberries when - Abby be tc 
juſt changing from their redneſs to a ſhining | tl 
black, and be ſure. you gather them on a dry | al 
day, when the ſun has taken off the dew. "i 
| Spread them thinly on a fine cloth on a floor or Wl d 
table for twenty-four hours. Boil up a gallon WW 1: 
of water to each gallon of juice you get out of WI 11 
them; then ſkim the water well, and add a lit- WW ” 
tle cinnamon ſlightly bruiſed. Put to each gal- ” 
lon fix ounces : of white ſugar- candy finely V 
beaten; then ſkim and N the water, when 4 
it is taken off and has ſettled; and put to it v 
be juice of ſome more mulberries. Te cen Wl b 
gallon of the. liquor, add a pint! of white. or Wl 
 Rheniſhwine. Let it ſtand in a caſßæ to purge WI ” 


WAL NU W. 11 B 
pur two. pounds of brown 7 5 a 9 


W 1 


=y _ the caſk, and let it ſtand fix. eee 
Qviner WIV. 


ARE twenty large quinces, pled when 
they be dry and full ripe. Wipe them clean with 

a coarſe cloth; and grate them with a large grate 
or raſp as near the cores as you can; but do not 
touch the cores. -Boila gallon of ſpring-water, . 
throw in your quinces, and let them boil ſoftly _ 
about a quarter of an hour. Then ſtrain tem 
well into an earthen pan, on two pounds f 
double: refined ſugar. Pare: the peel off two 
large lemons, throw them i in, and ſqueeze the 
juice through a ſieve. Stir it about till it be 
1 cool, and then toaſt a thin bit of bread 
rery brown, rub a little yeſt on it, and let the 

| whole ſtand. cloſe covered twenty-four hours. 
Then take out the toaſt; and lemon, put the 
wine in a caſk, keep it three months, and then 
bottle it. If you make a twenty gallon . 
let it ſtand fix months before you bottle it; and 5 

: remember, when you ſtrain your N 'S, 
"ay them hard in a coarſe cloth. 3 


CLaARY WINE. d 
TAKE. twenty four pounds of 5 


raiſins, pick them and chop them very ſmall. 
Them put them into a ten and to each 1 . 
= 7+ 8 - 
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Boil them half an hour, and take off the ſcum. 
Put into the tub a handful of walnut leaves to 
every gallon, and pour the liquor upon them. 
Let it ſtand all night, then take out the leaves, 
and put in half a pint of yeſt. Let it work 


fourteen days, and beat it four or five times a 
day, which will take off the ſweetneſs. Then EZ 


"_ 


. 5 which before was thatand clear. The method 
= Nie ing the juice is, by borin holes in the 
3 ire uſually made of the the of elder, the 
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ml a act of water. 

eleven days, ſtirring it twice 

mind to keep ĩt covered. Then 
put it into a veſſel, with about half a pers 

the tops of clary, hen it: be in bloſſom. Stop 

it cloſe for ſix e gag, and then bottle it off. In 

_ two of three months it will be fit to drink. As 


5 1 is apt to have a great. ſediment. at bottom, it 


1 will be beſt ed 1 by: plugs, « or — it 


n 


1 5 tia 48643 * T * 0 1 WI * 54 aaa ve 
_ HE beginning of March is ths ſrafor fo for 
= procuringithe liquor from the birch-trees, while 
the fap be riſing, and before the leaves ſhoot 
dict r when the fap be come forward, and 
 thie leaves appear, the juice, by dd. long di- 
geſted in the bark, grows thick and coloured, 


of the tree, —_ putting in foſſets, which 


pith being taken out. Vou may, without bun- 
ing che tree, if it be large, tap it in ſeveral 
places, four or five at a time, and by that means 


5 ſave, from a good many trees, feveral gallons 


3 every day. If you do not get enough in one 
day, the bottles in which it drops muſt be 


_ corked cloſe; and roſined or waxed ; however, | 


make uſe of it as ſ6ow as you can. Take the 


= ſap and boil. it as long as-any * will ariſe, 


ſeimmiog it all the time. To every 'gallow of 
Tiquor put four pounds of good: ſugar, and the 
5 HAND Me ROM; + n eil it half an 


hour 8 


0 or” 


work with yeſt ſpread upd 
_ ſtand five or fix days, ſtirring it often... Then 5 


a clean tub, and when it be almoſt cold, ſet it to 


take a caſł juſt large enough to hold all the li- 


quor, fire a large match * in brimſtone, = 
top it glos till the 
match be extinguiſhed, then tun your wine, 
lay the bung on Tightly till you and it has done 
working, then top” it clok Gy. f after three 


and throw it into the caſk. 


months, bottle 1 * 


You may mak 3 our birch wine 1 _— | 
in this manner. 8 ſhead of birch W ; 


take four hundred of ga raiſins; 


them clean from the ſtalks, 11 cut them (mall. - 
Then boil the birch liquor. for one hour at leaſt, 
' kim it well, and let it ftand tillithe no warmer — 
than milk. Then put in the raifins, and let t— 
ſtand cloſe covered, ſtirring it well four or re 
| times every day. Boil all the ſtalks in a gallon 
_ or two of birch liquor, which, when added to 
| the other when almoſt cold, will give it _ 
agreeable roughneſs, - Let it ſtand ten days, | 
W ut it in a cool. cellar, and when it he done 
5 in the veſſel, ſtop it up.cloſe, It muſt 
ſtand t teaſt nine months be ore it be battled. f 


Cows? Winx. _ 


fix evi the whites if our eggs well bo. = 

and fix gallons of water. Put All together in a I 9 

kettle, - and let it boil half an hour, taking care 

to ſkim it well. Takes peck of comlips, and 
ah he che thin. ä e „ 


Pat wb into a 3 by.) wi 


hour, and keep ſkimming it — 8 Pour it int 5 


n a toaſt. Let it 
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fix lemons. Then pour on the gallen Naur, 
and ſtir them about, and when it be almoſt cold, 
put in a thin toaſt; baked "hard, and rubbed 
with yelt. Let it ſtand. two or three days to 
work. If you put in, before you tun it, fix 
ounces of ſyrup of citron or lemon, with a 
quart of Rhepiſh wine, it will be a great addi- 
tion. The third day ſtrain it off, and ſqueeze | 
the cowſlips through a coarſe. cloth. Then 
ſttain it through a flannel bag, and tun it up. + 
Leave the bung looſe for two or three days tilt | 
vou be ſure it has done working, and then bung. 
it don ti Ihe” Let! it Tg three months, and 
then bottle it. e FOE 
Iy 0 v R N 1 r wi * 27 9, -| 
TAKE as many turnips as you A pare 
and lice them, put them into a cyder preſs, and 
preſs out all the juice. To every gallon of 
]juice put three pounds of lump ſugar, put both, * 
Into a veſſel juſt big enough to hold them, and 
add to every gallon of Juice half a pint of | 
| brandy. Lay ſomething over the bung fora | 
| week, and when you are ſure it has done Work- 
ing, bung it down cloſe. When it has'ftood 
three months, draw it off into another eue . 
and Wen it be fine, put it into bottles. 


E 

5 8 AT HER your elder berries when ripe, In 1 
them into a ſtone jar, or ſet them in the oven, 
or a kettle of boiling water, till the jar be hot. 
enough. Then take them out, and ſtrain them 
through a hair cloth, wringing the berries, and 
. put” the Te" into a clean kettle. To my 


MADE wi 


* E * 


quart of juice, put a pound of fine Libon 
ſugar, then let it boil, and ſkim it well. When 
it be clear and mw pour it into a jar, and when 


it be cold, cover it cloſe, and keep it till you 
make raiſin wine. Then, when you tun your 
raiſin wine, to every gallon put half a pint of 

the elder ſyrup. This is more properly called 


elder raifin wine; but if you would rather make 


it from the elder en alone, proceed thus: 
Take the flowers of elder, and take care that 


you do not let any ſtalks in. To every quart of 


flowers put one gallon of water, and three 


pounds of loaf-ſugar. Boil the water and 5 
ſugar,a quarter of an hour, then pour it on the 


flowers, and let ĩt work three days. Then ſtrain 
the wine through a hair ſieve, and put it into 
a caſæ. To every ten gallons of wine add an 
ounce of iſinglaſs diſſolved in cyder, and fix. 


whole eggs. Cloſe it $7 let it Rage ME kmopthy: 742 
and then: bottle 4 Mt. 1 5 T7 


ROSE W ü in ans 1nd 1% 
Ta KE 2 well-glazed earthen 70. W . 
into it three gallons of roſe - water drawn with 
a cold ſtill. Put into that a ſufficient quantity 
of roſe · leaves, cover it. cloſe, and ſet it for an 
hour in a kettle or copper of hot water, to take 
out the whole ſtrength and tincture of the 
roſes ; and when it be cold, preſs the roſe- 


leaves hard into the liquor, and ſteep freſh ones: 1 5 | 


in it, repeating it till the liquor has got the full 


ſtrength of the roſes. . To every gallon of l- 


quor put three pounds of loaf-ſugar, and ftir it 
* . it ME. melt and . in ever 
A, "Oy _ 
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part. Then put ĩt into a caſk, or other conve. 
nient veſſel, to ferment; and put into it a piece 
of bread toaſted hard and covered with yeſt. 
Let it ſtand about thirty days, when it will be 
ripe, and have a fine flavour, having the whole 
ſtrength and ſcent of the eb in it; and you 
may greatly improve it, by adding to it wine 
and ſpices. By this method of infußon, wine 
of carnations, olove-gilly- flowers, violets, prim- 
roles, or any other flower e a: Curious 
Ol my AP be made. 0 0b 0 
J rr Wir 1N 5 
_ ven - BOIL half a pound ef French n 
3 thees waters, and fave three pints of the laſt 
Water. Mix it with a quart of white wine, | 
| half a pint of borage-water, as much clary- IJ 
water, a little red roſe- water, the juice of five | 
or fix lemons, three quarters of a pound of fine 
ſugar, and the thin rind of a lemon. 
Mä.isx all theſe well together, run it through a' | 
ſtrainer, and bottle it up. It is 8 in => 
vom; and is very good in fevers. {| 
. ENGLISH FIG Weng 3 
3 TAKE the large blue figs when pretty ripe, i 
_ ſteep them in white wine, having made fome 3 
Awww . that they may gell and ather in 
the ſubſtance of the wine. Then flice ſome 
other figs, and let them ſimmer over à fire in 
flir water till they be reduced to a kind of pulp. | 
8 Then ſtrain out the water, preſſing the pulp 
hard, and pour it as hot as poſfible on the 115 | 
that are imbrued in the wine. Let the c | 
TE * ties be had ** but my water fomeohat 
more 


33 
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more than the wine and figs. - Let them ſtand 8 


twenty four hours, maſh: e well together, 
and drawoff What will run without ſqueezing, 

Then preſs the reſt, and if it be not ſwest 
enough. add a ſufficient quantity: of ſugar to 
make it ſo. Leti it ferment, and add a little 
honey and ggg to it; then fine it with 


whites of Sgt tra me wr 7 wy draw it 
off fot ale. 0 101 122715 or 19 41H p 


Wt os 8 1 R u alu Her 5 * 9318 
56 01L even dunds of Liſbon tere Wut 
gie of ſpring- water for a quarter of an 
hour, and keep fimming it well. When the 

liquor be cold, ſqueeze in the juice of two le- 


mons; and then boil the peels, with two ounces 


of ginger, in three pints of water for an hour. 
When it be cold, put it all together into a bar. 


tel with two ſpoonfuls of yeſt, a quarter of an 


counce of iſinglaſs beat very thin, and two 
| pounds of jat raiſins. Then cloſe it up, let it 


ſtand ſeven weeks, and then bottle it. tg ” 


ng is the beſt ſeaſon for making it. 
Sycamorrt Wing. | * 


BOIL two gallons of the ſap half an . 


A then add to it four pounds of fine powdered | 
ſugar, Beat the whites of three eggs to a froth, 
and mix them with the liquor; but take care 


_ it be not too hot, as that will dach the 


Skim it well, and boil it half an hour. 

; Then ſtrain it through a hair ſieve, and let it 
ſtand till next day. Then pour it clean from 
the ſediments, put half a pint of yeſt to eve 
ren 9 And cover * Cole: up = 


Oe * 5 —— —* * , . . 
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blankefs: Then put it into the barrel and | 
leave the bung-hole open till it has done Work. 
ing. Then cloſe it ye. well, and after it has 
ſtood three months, bottle it. The fifth part 
of the ſugar muſt be loaf; and if you like 


Dane bh will we a 8 8 77 addition” to "the 


$38 M E OY 1:1 ww I N E. e 
THERE are different ſorts of meudh WR 
theſe we ſhall deſcribe ſeparately. ! Sack mead 
is made thus. To every gallon of water put 
"aur pounds « of honey, and boil it three quarters +4 

of an hour, taking care properly to ſkim it. 
Jo each gallon add half an ounce of hops, then 
boil it half an hour, and let it ſtand till the next 
day. Then put it into your caſk, and to thir- 
teen gallons of the above liquor add a quart of 
brandy or ſack. Let it be lightly cloſed til 
e done, and then ſtop it up 
very cloſe. If it be a large caſk, Your muſt not 
bottle! it till it has ſtood a year £52428 02: | 
Walnut mead is thus made. To every 8 
95 water put three pounds and a half of honey, 
and boil them together three quarters of an 
2 Hour. Then to every gallon of liquor put about 
two dozen of walnut leaves, pour your liquor 
boiling hot upon them, and let them ſtand all 
night. Then take out the leaves, put in a 
iſp oonful of yeſt, and let it work two or three 
days. Then make it up. and after it Has — 

£ three months, bottle it. 

Covyſlip mead is made i in i this, manner. 10 1 
" fifteen, gallons of water put thirty pounds. of i 
Hor 15 and boil it till. one 9 be ae 1 
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skim hgh take it off the fire; and habe ready 7 


fixteen lemons cut in halves. Take a gallon of 


the liquor, and put it to the lemons. Put the 


reſt of the liquor into a tub, with ſeven pecks 


of cowllips, and let them ſtand all night. Then 
put in the liquor with the lemons, eight ſpoon- 


fuls of new yeſt, and a handful of ſweet-brier. 


Stir them all well together, and let it work three 

or four days. Then ſtrain it, put it into your = 

caſk, and after i it has ſtood fix months, you 510 OY 
bottle 42 nn 3 


As the following ett for raking g mead 


wine were communicated by a lady, we ſhall 
give them in her own words. Toone hundred” =» 
and twenty gallons of pure water, the ſofter the 
better, I put fifteen gallons of clarified: honey. : 
When the honey be well mixed with the water, 
1 fill my copper, the fame I uſe for brevng, 
| which holds only ſixty gallons, and r 
it be reduced about a fourth part. I then dra r 
it off, and boil the remainder of the liquor 1 in 
the ſame manner. When this laſt is about Aa 
fourth part waſted, I fill up the copper with 
ſome of that which was firſt boiled, and con- 
tipue boiling it and filling it up, till the coppet 
contains the whole of the liquor, by which time 
it will of courſe be half evaporated. I 5 5 
obſerve, that in boiling, I never take off the 
ſcum, but, on the contrary, have it well mixed 
: oY the liquor whilſt boiling, by means of a 


When this be done, F draw it off into 


idk backs, by a cock at the bottom of the - 
copper, in which Het i it remain till it be only* 
as warm as new milk. At this time *. tun it. 


r S c „ ups + 6 


"Sx } 
+ 10 
bh 


Weather. To this I attribute, in a great mea- 
| fre. the grodief of. e + Anplie wo. | 


and has a fuller flavour; but at the ſame time it 


2ine, therefore, upon the whole, the laſt to be 


2 


R 


keep out, in a manner, all the outward air: fo | 
that the liquor is always in the ſame tempera- 
ture, being not. at all affected by the change of | 


_ 


portion I have of making mead, is to allow, 
eighty pounds of purified honey to one hundred 
and twenty gallons of ſoft water, which I ma- 
nage in the making, in all reſpects, like the 
flirſt above-mentioned, and it proves very plea- 
fant, good, light drinking, and is by many 
preferred to the other, which is much richer, 


is more inebriating, and apt to make the head 


the proportion that makes the wholſomeſt liquor 
for common drink, the other being rather, When 
properly preſerved, a rich cordial, ſomething 
like fine old Malaga, which, when in perfection, 
is juſtly eſteemed the beſt of the Spaniſh wines. 
I chooſe, in general, to have the liquor pure 
and genuine, though many like it beſt when it 
haas an aromatic flavour; and for this purpoſe 
they mix elder, roſemary, and marjoram flow- 
ers with it; and alſo uſe cinnamon, cloves, gin- 
Zer, and cardamums, in various proportions, 


1 


"; 
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«cons to their taſte. Others put in a mix- 
ture of thyme, eglan ti ne, marjoram, and roſe- 
mary, with various ſpices; but I do not approve 
this laſt practice at all, as green herbs are apt 
to make mead drink flat; and too many cloves, 
beſides being very enen in the taſte, 
make it of too high a colour. I never bottle 
my mead before it be half a year old; and when 
do, I take care to have it well corked, and 
keep it in the on vault wherein' it ROE aps 1 
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TAKE Forty: pounds of ſugar and nine — 5 
zung of water, boil it gently for two hours, 

ſkim it well, and put it into a tub to cool. 
Take two pounds and a half of the tops of 

| balm, bruiſe them, and put them into a barrel 
with a little new yeſt; and when the liquor be 


cold, pour it on the balm. Stir it well toge= 
; ther, and let it ſtand twenty-four hours, ftir- ; 


ring it-often. 'Then-cloſe it i and let it ſtand 
fix weeks. Then rack it off, and put a lump 


| of ſugar into every bottle. Cork it well, _ 


it will be better the ſecond year than the firſt. 
 MounTarin Wins, _ 


pick out the large ſtalks of your Mun — 


| riſing, by them very ſmall, and put five 
pounds of them to every gallon of cold ſpring 


wat Let them ſees a fortnight or more, 
then ſqueeze out the liquor, and put it into a 
ſmall veſſel that will juſt hold it; but firſt fume 
it with brimſtone. "os not © Hop it Up” talk ahora 
HEM ke over. 25 


EY 6 85 . 


# 


. 


1 5 ene 110 
a T 0 n Cyprus wine, to nine epaliom of 


n Totes you muſt put nine quarts of the juice of 
0 the white elder berries, which has been preſſed 
gently from the berries with the hand, and 
6 paſſed through a ſieve without bruiſing the ker. 
585 of the berries. Add to every gallon of 
1 Jiquor three pounds of Liſbon ſugar, and to the 
; Whole quantity put an ounce anda half of gin- 


ger fliced, and three quarters of an ounce. of 
_ . cloves. Then boil all near an hour, taking off 
the ſcum as it riſes, and pour the whole to cool 

in an open tub, and work it with ale yeſt ſpread 
upon a toaſt. of white bread, for three, days; | 
then turn it into a veſſel that will juſt hold I 
it, adding about a pound and a half 5 raiſins | 
of the ſun- ſplit, to lie in the liquor till you 


draw it off, Vue Ghouls not. * i the 1 jv 
be fine. 
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8 Tak E twelve pounds of white 2 fix | 
ee of raiſins of the ſun cut ſmall, and fix | 
gallons of water, and let them boil an hour. 
Then take half a peck of the flowers of elder, | 
when they be aach and will ſhake off. Put 
them in the liquor when it be almoſt cold, and 
the next day put in fix ſpoonfuls of the ſyrup } 
ol lemons, and four ſpoonfuls of ale yeſt. TW | 
days afterwards. put it into a veſſel that will juſt | 
Hold it, and cy. it has e wee e 
5 Ps it Rr i f 26 
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ENe lan CHAM ACN 
10 three gallons of water put nine 862 


4 Liſbon ſugar, and boil the water and ſugar 
half an hour, obſerving to ſæim it well. Then 
take a gallon of currants picked, but not bruiſ- 


ed, and pour the liquor boiling hot over them. 


When it be nearly cold, put into it ſome 
darm, keep working it for two days, and then 
ſtrain it through a flannel; or ſieve. 
a barrel that will juſt hold it, with half an 
ounce of iſinglaſs well bruiſed. When it be 
done working, ſtop it cloſe for an 
bottle it, and in every bottle put a very ſmall 
lump of double refined ſugar. This is excel . 
lent wine, and has a beautiful colour. 


SARAGOSA WINE, or ENGTIISH Sack n 
P U a ſprig of rue into every quart of wa-. 
5 ter; and to every gallon put a handful of fennel 
roots. Boil theſe half an hour, then ſtrain it, 
and to every gallon of liquor put three pounds 
of honey. Boil it two hours, and ſkim it well. 
When it be cold, pour it off, and turn it into 
a caſk or veſſel that will juſt hold it. "wy 
it a 2 year in the veſſel, and then bottle it. > 


PALE RMO Wine.” | 


Put it into 


month, then 


* n n 


10 every quart of water put a bend * a G "i 


| Malaga raiſins, rub and cut them ſmall, and put 
them to the water. Let them ſtand ten days, 
!tirring them once or twice every day. You - 
may boil the water'an hour before you put wo 3 
the raiſins, and let it ſtand to cool. At ten 
days end, ſtrain out the liquor, and put a little 
: 1 to it. At the end. of three 223 22 it into „ 


* 


C Le 2 - #4 ow” ys by n 
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= a. with a forig: of dried n. 
Let it be ſtopt cloſe, and at nabe 1 mm m_— 
months. vou may pottle it 


11 ne Po N T I. 7 10A Sh, 1. It; | 
3 STEEP: the zeſt rinds of fix oranges: r bx 


= lemons twenty-four hours in a gallon. of good 


brandy, cloſe ſtopped. Boib a pound Mtg half 


of loaf. ſugar in two gallons of water a quarter 
of an hour, and clarify it with the whites of 
dea eggs 
twenty: four oranges and five lemons to the gal- 
Ion of brandy. Then mix all together, and 
ſtrain off the rinds. Put the liquor into aicaſk 
mat ſtopp ed, and after ſix weeks draw it into 
bottles, 3 it will, be fit for uſe, but vill 

| grow the better for keeping. 


W hen it be cold, add the juice of 


RASPBERRY: BR ANDY. 130 N 
A KE a pint of water and two an 15 


bg and put them into a pitcher large 
enough to hold them and four pints of raſp- 
berries. Put in half a pound of loaf ſugar, and | 
let it remain for a-week cloſe « 
take a piece of flannel, with a piece of 1 
cover it, and let it run cba by degrees. It | 
may be racked into other bottles a Wark after, 1 
_ then, it will be perfectly. fine... POET 5 © 0M 


overed. Then 
5 olland 


BIAcx CHERRY BRAU... 
SsTON E eight pounds of black cle : 


: and put on ace a gallon of the beſt brandy. 
Bruiſe the ſtones in a mortar, and then put them 
into your brandy. | Cover them up cloſe, and let 

- them ſtand a month or fix! weeks. Then pour 
. Wi clear frony the: ſediments: and bottle it. 


0 Now 


o VVV 


Morello cherries, >; in his. NA inner, 
make a — rich: cordial. a eee OY 
LE No B ANDY. Wagen 
pur five quarts of water to one 3 wy 
brandy, take two dozen of lemons; two pounds 
of the beſt ſugar, and three pints of milk; - 
_ Pare the lemons very thin, and wo the peel to 
ſteep in the brandy twelve hours. Squeeze the 
lemons upon the ſugar, then put the Water to 
it, and mix all the ingredients together. Boil 
the milk, and pour it in boiling hot. "UI * 
1 rwenty-four hours, and then Wahr * 


ORANGE BR ANDY. =—_ 

PUT the chips of eighteen Seville o oranges 

into three quarts of brandy, and let them ſteep 

a a fortnight in a ſtone bottle cloſe | ſtopped. 

_ Boil two quarts of ſpring-water with a pound 
and a half of the fineſt ſugar, near an hour very 
gently.” Clarify the water and ſugar with the 

White of an egg, then ſtrain it through a Jelly | 

bag, and boil it near half away. W We it _— 1 

5 cold, n 0 Nee into _ m—_— 


CORDVAL WATE 
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N CORADIAL WATERS. 

| 
3 7 11 E Ny your 1 ill Gp an 3 611 * Fo * 2 5 
Y VVVich cold water When you ſet it on; 

3 make: a little * of * and water, and cloſe 
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the bottom of your ſtill well with it. Take 
great care that your fire be not ſo hot as to 
make it boil over, as that will weaken the 


ſtrength of your water. Vou muſt frequently 
change your water on the top of your ſtill, and 
never let it be ſcalding hot, and your Rill will 


drop gradually off. If you uſe a hot ſtill, when 


vou put on the top, dip a cloth in white lead 
and oil, and lay it well over the edges of your 
ſtill, and a coarſe wet cloth over the top. It 


will require a little fire under it; but you muſt 


be ſure to keep ĩt very clear. When your cloth 2 


be dry, dip it in cold water, and lay it on again; 


andi if your {till be very hot, wet another cloth, | 


and lay it round the top. If you uſe a worm 
ſtill, keep the water in your tub full to the 
top, and change it often, to prevent it growing 


hot. All ſimple waters muſt ſtand two or three 
days before you work it, in order to take 1 > 
5 the HAR taſte which the ſtill gives it. 


* STAG's-HEART WATER: 1 
7280 Ta KE four handfuls of balm, and a 1 4 
fu of tweet marjoram; roſemary flowers, clove | 

gilliflowers dried, rofe-buds dried, and borrage | 
flowers, of each an ounce; marigold flowers 
half an ounce, lemen- peel two ounces, mace | 
and cardamum thirty grains of each, cinnamon | 
fixty grains, or yellow-.and. white Cade ot | 
each a quarter of an ounce; ſhavings of hartſ- | 
horn an ounce, and the peels of nine oranges. 
Cut them in ſmall pieces, and pour upon them 

tio quarts: or the beſt Rheniſh, or the beſt 

white wine. et it infule three or Bs To ol | 


8 * pas Bow. a4 pF * 4 N 2 being 
: — 1 "# . wt of In 1 -Þ . » 3 * 58 * * , 2 : 


3 ww ae EqKE 


being very cloſe ſtopped, in a cellar or cool 


and cut off the fat; cut it very ſmall, and pour 

in as much Rhenith.: or White wine as will 

cover it. Let it ſtand all night covered in a 
cool place, and the next day add the aforeſaid 


FFF ĩͤ ns RIES 


WM baer Then R all together, ſweeten it, and 
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plece. If you let it infuſe nine or ten days, 
it will be the better for it. Take a ſtag's heart, 


things to it, mixing it very well together, and 


E - adding. to it a pint of the beſt roſe - water, and 55 


a pint of the j juice of celandine. If you pleaſe, 
you may put in ten grains of faffron, and ſo put 


it into a glaſs ſtill, diſtilling in water, raiſing it 
well to keep i in the on, both of the ſtill and | 
: receiver. e 


n 5 EZ” 
TA KE wormwood, horehound, feverfew, : 


| and lavender-cotton, of each three handfuls; 
rue, Fr nt and Seville orange - peel, of 
each a handful. - Steep. them in red wine, or the —__ 
bottoms of ſtrong-beer, all night. Then _ 
them pretty quick in a hot ſtill, and it a be 

--& fine cordial to take as bitters. „ 


ANGELICA WATER. . 
TakE eight handfuls of the leaves oft ange N 


5 licaz waſh and cut them, and lay them ona 
table to dry. When they be dry, put them 
into an earthen pot, and put to them four qu arte 
of ſtrong wine lees. Let it infuſe 3 1 


hours, but ſtir it twice in the time. Then p 


it into a warm ſtill or an alembic, and draw it e 
off. Cover your bottles with a paper, and 


prick holes in it, and let it ſtand two or three 


when | 


F © a RD D. 1 A 14 1 VATER 
when. it be fertlady ottle' u op. and 6 top it 
un: 3 1 Led n 4 n J's LOW: 9 


PSN MH WAE 


YC OUR peppermint muſt be gathered when 


it be full grown, and before it ſecds. Cut it 


it in ſhort lengths, All- your Ri with it, and 


cover it with Water. Then make a good fire un- 
der it, and wen it be near boiling, and the ſtill 


begins to drop, if your: fte be too hot, draw a 


little from under it, as you ſee occaſion, to keep 


it from boiling over, or your” water will be 


muddy. The flower your filr drops, the clearer 
and ſtronger will be your Water ; but do not 
ſpend it too far. The next day bottle it, and 
let it ſtand three Or four. days, to take off the 
fiery taſte of the ſtill. 


E 10 wil egy A long: time. . 
. £0 A "Mr 2x: W. ab K. 2 
1 Ak E the herbs' agrimony, die ve, mi. | 


5 tory, balm; elder-flowers, 'white-nettles, Wa- 


ter- oxeſſes, bank-creſſes, nd ſage, of each three 
bandfuls; eyebright, brook-lime, and celan- 
dine, of ach two handfuls; the ro 


and Uiquorice of each three ounces; ſtoned 
raiſins one pound; nutmegs fliced, winters- 
bark; «turmeric; And galang 


rt «th WY 
, 


i; i core 1. n and ; 


yo es of yel- | 
 lJow-dock;, red madder, fennel,” horſe-radiſh, 


2 5 al, of each two 
duerame; cartaway and fennel 8 of each three 
1 daueen and one gallon of milk. ; "fon al 
| with a gentle-fire in one day e ur | 
55 s 44 R 0 8 E WAT E 1 3 ++, fs 1 
SATHER your red roſes When hey ip ay 
ane 128 N Engl 'of 1 dene, and to 


a a 


82 8 s 
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all together, and put abem into 


ere FG ep 7 3 0 HS 


en peek put a quart: of. Water * Then oe 
them into a cold ſtill, and make a flow. fire un- 


der it; for the flower. vou c diſtil i It, the better i C 
| will: be... ST 


Then bottle it, 1 en or thre 

* time you may cork it. 2 5 | 

CORDIAL PO ppy. W 
TAKE i | 


of very 


f 7 TER, 97 777 ö 0 
peck of poppies, and two teflon 


let them ſtand forty-eight 
hours, and then ſtrain them out. Stone a pound 5 
of raiſins of the ſan, and ta 
riander- ſecds, an ounce of ſweet fennel-ſecds, 
and an ounee of liquorice ce fliced. Bruiſe them 


with a pound of good powder ſugar. 


ſtand four or eight werks, ukingiverery day, — 85 


thew ſtrain it off; and bottle it up cloie. 


PENNVROY AE 
GATHER your pe 


1 


F full grown, and before it be in bloſſom. Then 


111 your cold ſtill with it, and put it half full of 


iter. Make 4 moderate fire under it, nd 
diſtil it off cold. Then put i it into bottles, mt „ 
ays, Cork it up cloſe: * 4 8 60 Cons 


4008 two or three c 


TRE ASN Wart n. 
T AKE Four. pounds. of the Juice Wy green EE 
walnuts; rue, carduns,. marigolds, and og ; 


of each three pounds; roots of botter- bur, 3 


half a pound; roots of burdock, one pound ; 
angelica and maſterwort, of each half a pound; 


leaves of ſcordium, fix handfuls; Venice w_ 3 
cle and mithridates, of each balf a pound; =—_— 
Z Canar 7 Wile, two N ; white Wine Vinegar, 5 


13 4 105 O 


W 


= I 7 ; 
r * {Rs + * -- 3x „ | 
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good brandy. Put them together i in a ; 
wide-mouthed glaſs, - 


yan ounce of cow |} 


p 1 
1 
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| fix pounds, and the ſame quantity of the juice 
of lemons. Diſtil all theſe in an alembice. 


0 thod of diſtilling this water: Take three ounces 
of hartſhorn, ſhaved and boiled in borrage- 
water, or ſuccory, wood- ſorrel, or reſpice- Wa- 


to a jelly, and put the jelly and hartſhorn both 
into the ſtill. Add a pint more of theſe waters 
when you put it into the ſtill. Take the roots of 
. elecampane, gentian, cypreſs-tuninſil, of each 
an ounce; bleſſed thiſtle, called carduus, and 
_ angelica, of each an ounce; ſorrel-roots, two 
dodunces; balm, ſweet-marjoram, and burnet, of 
. _ each half a handful; lily-convally flowers, 
borrage, bugloſs, roſemary, and marigold- 
flowers, of each two ounces; - citron-rinds, | 
carduus-ſeeds,. citron-ſceds, alkermes berries, 
and cochineal, each of theſe an ounce. _ Prepare 
aol er fimples thus: Gather the flowers as | 
they come in ſeaſon, and put them in glaſſes with | 
a large mouth. Put with them as much good 
ſack as will cover them, and tie up the glaſſes. | 
cloſe with bladders wet in the ſack, withacork. | 
and leather upon that, adding more flowers and 
ſack, till you have a proper quantity. Fut co- Wi 
5 1 into a pint bottle, with half a pint)of = 
ſack, and tie it upcloſe with a bladder under the 
cork, and another on the top, wet with fack. 
Then cover it up cloſe with leather, and bury i 
it, ſtanding upright in a bed of hot horſe-dung, Wi 
nine or ten days. Then look at it, and, if it be Wi 
diſſolved, take it out of the dung ; but do not 
| 9 it till you diſtil. Slice all 1 the roots, beat 


WA TE Ks. 


The following was Lady Monmouth's me- 


ter; or three pints of any of theſe waters boiled 
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the ſee 


ORE W A ERS. 39 | 
sand berries, and put them! into another 
glaſs. Put no more fack among them than ne- 


ceſſary; and When you intend to diſtil, take a 


pound of the beſt Venice treacle, and diſſolve it 


in ſix pints of the beſt white wine, and three — 


red roſe- water. Put all the ingredients to 


cher, tir them, and diſtil them in a glaſs ll. 


JJ WATER 
pur a quart of water to every pound of la- | 


vender-neps. Put them into a cold ſtill, and 


make a ſlow fire under it. Diſtil it off very 
ſlowly, and put it into a pot till you have 
diſtilled all your water. Then clean your {till 
well out, and put your lavender- water into it, 
and diſtil it off as flowly as before. " rn 22 5 
it tim; and cork it well. 


WAILNUVT r 1 
BRUISE well in a lar ge mortar a peck 87 | 
fine” green walnuts, put them into a pan with a 
handful of balm bruiſed, and two be _ 


good French brandy. Cover them cloſe, and 
jet them lie three days. Then diſtil them in a 

cold ſtill; and from this quantity draw three 
voy Which you may „„ 


„ ! 
TAKE cubebs, cardamums, Sa a: 


mace, nutmegs, and cinnamon, of each two, 
drachms, and bruife them ſmall. Then takea 


pint of the juice of celandine, half a pint of 
che juice of ſpear=mint, and the ſame quantity 


of the juice of balm; flowers of melilot, 


cowſlip, roſemary, borrage, bugloſs, and mari- 


f * of each three chung;  Teeds of fennel, 


| coriander, 5 
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coriander, and carraway, of each two drachms; 
two quarts. of the , beſt ſack, and a quart of 
white wine; brandy, the krongeſt angelica 
water, and roſe water, of each a pint. Bruiſe 
the ſpices and ſeeds, and ſteep them, with the 
1 and flowers, in the ; Juices, . Waters, fck, 
white wine, and. brandy, all night. In the 
morning, diſtil it in a common fl paſted up, 
and from this juantity you may draw off a gal- 
lon at leaſt. Sweeten it fo your taſte. With 
ſugar- candy, then bottle i it up, wa Keep. it in 
"A cool place. . 3 TO 
Black, Sur RR. W Hit 
BRUISE fix. pounds. of black 3 . 
put to them the tops of roſemary, ſweet-marjo- 
ram, ſpear-mint, angelica, balm, and marigold- 
flowers, of each a handful ; dried. violets, an 
ounce ;. aniſc-ſeeds, and ſweet fennel-ſeeds, of 


ac yall. an ounce braiſed, AL the W Negbs 


A cold dull. 9 ns 


# 33 1 13 45 


3 AER. 


TAKE ee IT Wann. "= 


„ Roman wormwood, rue, mint, balm, 
888. and clivers, of each. one handful ; green 


merery two handfuls; poppies, if freſh, half a a 
peck; but if they be dry, only half that quan- 
tity ; cochineal and ſaffron, fix-pennyworth of | 
_ each; aniſe-ſeeds,. carraway-ſeeds, coriander- 
| ſeeds, and cardamum-ſeeds, of each an ounce; | 
two ounces cf ſcraped. liquorice, a, pound of | 
no figs, the ſame quantity of raiſins of the | 


fon ſtoned, an ounce of j oops e bruiſed, | 


* . * 1 


brandy. :Letlit ſtand a 


1 * 
— . — * „ 


an guseeff beaten nutmeg, an ounce a macs : 
bruiſed, and the ſame ofi{weet febnel· ſeeds alſo 
; affew flowers of roſemary, marigold; 


and ſage. + Put all theſe into a large ſtone Jar, . | | | 
and 10 to them three gallons of Fire 


brandy. 


er it cloſe, and let it ſtand near 


the * rain three weeks. Stir it three times a3 
week, and be ſure to lng. it dee: hopped and „ 
then ſtain it off. Bottle yout liqi 


on the ingredients a bottle mare of Frengh 


day, then diſtil it in a cold fill, and. you. all 8 


haye a fine White ſurfeit. water. Though this 
is beſt made in ſummer, yet you may make it at 
any time of the year, if you live at London; 
becauſe the ingredients are r to be 1 1 5 
there either green or dry. 


S ERIC A 1. * = E R. 1 


p * 


' TAKE betony, roots of lovage, and "IE at 5 
wil parſnips, of each two ounces; four ounces 
of roots of ſingle peony, three ounces of miſle» 
toe of the oak, a quarter of an ounce of myrrh, 
and half an ounce of caſtor, Beat all theſe to- 


gether, and add to them a quarter of a pound of 


dried millepedes. Pour on theſe three quarts - 
of mugwort water, and two quarts of brandy. 
Let them ſtand in a cloſe veſſel eight days, and 
then diſtil them in a cold {till paſted up,, You 

may draw off nine pints of water, and ſweeten it 
to your taſte. Mix all together, and bottle ay vs 5 


AT E A. t 55 


ORANGE: or. LEMON V 


PVT three gallons of brandy and-twoquarts „ 
o ack to the uten Is 5 an W 1 


r 


& * * ; 
e f 1 
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or lemons, and let them ſteep in it one night. 
The next day diſtil them in a cold ſtill. A gal- 

lon, with the proportion of peels, will be enough 

for one ſtill, and from that you may draw off 
better than three quarts. Draw it off till you 

find it begins to taſte ſour. Sweeten it to your 
taſte with double: refined ſugar, and mixthe firſt; | 
ſecond, and third runnings together. If it be 

lemon water, it ſhould be perfumed, with two 
grains of ambergris, and one of muſk. Grind 
them fine, tie them in a rag, and let it hang five | 
or fix days in each bottle; or you may put into 
them three or four drops of tinEture of ee 
bent Be ſure to cork it well. 050 8 


5 8. IAT IIA Wa TEA. . 

= FAKE. a large jar, and put into it two 
_ eunces of cream of tartar, with the juice and 
= of two lemons. Pour on them ſeven 
quarts of boiling water, and when it be cold, 
Cheat: it through a gauze. ſieve, ſweeten it to 
dere taſte, and bottle it. F Thelen ITE it 2 85 
1 en ee n 1,12) 1% 


g ern 104 er We 4 

IT 1 the bottoms of ſtrong bed wo ry Y 
| Kidif6r 5 wines, into a cold ſtill about three parts 
full. Then make a flow fire under it, and take 
care to keep it moderate, otherwiſe it will boil 
over, the body being fo ſtrong that it will riſe» | 
= : the to "of ͤ the fm; and the flower you 
= _ ann woe: 1 208 your ſpirit will be. Put 
1 it into an earth till you have done Aiſtil- 
1 and tlien ci 500. ſtill well out. Then 

e Aa * 1 and Al it n 
4: ; re, 
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fo till it be ſtrong enough to burn in your 3 


lags en "ts und Ted Tore Wt; well. . 


TA KE "hp ounces of Virgin Make tobt, 5 
four ounces of carduus- ſeeds and marigold- | 


flowers, and twenty green walnuts; carduus 5 
water and poppy water, two quarts of each, and 


two ounces of hartſhorn. Slice the Walnuts 
and ſteep alli in the waters a fortnight. Then 64 
to it an ounce of London nigh, and diftl the 
whole 1 in an Fuente e f 1 


8 


1X preparation of made wines and cordial = 
b it would undoubtedly be thought an 
unpardonable omiſſion to paſs over malt liquors 
unnoticed, as the houſekeeper cannot be ſaid to 


FTER aeg given | directions for * . 


be complete in her buſineſs without ſome know- 
ledge of this matter. We mean not, nOWevEr, 5 


to enter on the various branches of the brewery, 
as that would fill a volume of itſelf, and bo "I 
very foreign to our preſent purpoſe.” All we 


intend is, to give the houſekeeper general di- 5 


rections for the managing and keeping ſuch ; 
ſtrong and ſmall beer as ny” be 1 = a 
numerous family. 5 
The month of March! 18 ee collided 
23 one Lc OE the Prices 


al ſeaſons for n, malt 
* d | ED IOW 


6 * « 
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liquor for long keeping; and the reaſon is, be. 
Cauſe the air at that time of the year is tempe. 
rate, and contributes to the good Working or 
fermentation of the liquor, which Principally | 
promotes de, preſervation 40d good ee 
Fern cold, as well as very hot weather, prevents 
the free fermentation or working of liquors; 0 


that, if you brew in very cold weather, unleſ; 


£ 


You uſe ſome means to warm the Cella while 
_ new drink be working, it will never clear itſelf 
im uur mannee you would with and the ax 

_ misfortune will ariſe, if, in very hot weather 
the cellar be not put into a temperate {late 

Ws » © conſequence of all which will be, that | 

ſuch drink will be muddy and ſour, perhaps | 

beyond all recovery. Such misfortunes often 
happen, even in the proper ſeaſon for brewing, 

and that owing to the badneſs of a cellar; for 


beben they be dug in ſpringy grounds; Orjare | 
ſubject to damps in the, winter, he liquor will 


* 
8 


= f chill, and grow flat and dead. W. ber 8 cell ars 
Four brewings in March, rather than in Ofto- 
bescs for youmay keep ſuch cellars temperate in 
dummer, but cannot warm them in winter. 
Ihus your beer brewed in March Will have due 
me to ſettle and adjuſt itſelf, before the cold 


| can. materially injure it 1 


3 
a: 


It is adyiſeable to build your cellars for keep. 


ing liquor after ſuch a manner, that no external 
air. can get into them; for the variation of the 
Air abroad, were there free admiffion of it into 
the cellars, would cauſe as many alterations in 
he liquor, and would thereby keep them in ſo 


* 


. 
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unſertled: a ſtate, ag to render them unfit for 

drinking. Some people, curious in theſe mat- 

ters, have double door d to their cellars, ol with, a, 

view that none bf the external air may find a 1 
way into them, and are amply repaid for their 

care and expence by the goodneſs of their. * 
quor. The intent of the double door i 8 
keep one ſhut while the other be open, that the 
external air may be. excluded. Such cellars, if 

they lie dry, as they ought to do, are ſaid to be 
cold in ſummer, and warm in winter; though, A 
in reality, they are conſtantly in the ſame point. 

of temperature. They ſeem, indeed, cold in 
hot weather, but that is only becauſe we go into 
them from a hotter air abroad; and the ſame 
mode of reaſoning will hold good, with reſpect 
to their appearing warmer in winter. Hence 
it is evident, that they are only cold or warm 
comparatively, as the air we come out of is 
colder or warmer. This ſhould. be the pe. 
culiar property of a cellar, if we expect to have 
good liquor out of it. As for the brewing 
part itſelf, that we ſhall leave to the brewers in 
the ſeveral counties of England, who have moſt 
of them different manners even of brewing 
honeſtly, +. What we ſhall: principally r 
upon, beſides ſpeaking of cellaring, will relate 
to water, malt, bope ang. the pf 1 of EE 

liquorge FF 281 vii hn . 

To ſpeak 1 in general, he beſt water is rivers 
water, ſuch a8 is ſoft, / and has partaken, of the 
air and ſun; for: this eaſily infinuates itſelf into 
the malt, and extracts its virtues. On the con- 
1 hard waters ite and bind the . 15 


85 1 
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he A malt, ſo that its virtues not fr eely com- 


municated to the liquor It is a rule with 
ſome, that all water trat will mix with ſoap is 


fit for brewing, and they will by no means 


allow of any other ; and it has been more than 
once experienced, that where the ſame quantity 


of malt Has been uſed to a barrel of river-water, | 
as to a barrel of ſpring-water, the river-water | 
| brewing has excelled the other in ſtrength above 


five degrees in twelve months. It muſt be ob- 


ſer ved Iikewiſe, that the malt was not only the 
ſame in quantity for one barrel as for another, 
but was the ſame in quality, having been all 


meaſured from the ſame heap. The hops were 
alſo the fame, both in quality and quantity, 
and the time of boiling equal in each. They 
were worked i in the ſame manner, and tunned 
and kept t in the ſame cellar. Here it Was evi- 
dent, that the only difference was in the water, 
and yet one barrel was worth two of the other. 
One thing has long puzzled the ableſt 
brewers, and that i is, when ſeveral gentlemen 
in the fame town have employed the ſame 
- brewer, have had the ſame malt; the ſame hops, 
and the ſame water, and brewed in the ſame 


month, and broached their drink at the ſame 
time; yet one has had beer extremely fine, 


ſtrong, and well taſted, while the others have 
had hardly any worth drinking. There may 
de three reaſons for this difference: One might 
be the difference of weather, which might hap- 
pen at the ſeveral brewings in this month; ar 

make an alteration in the workingof theliquors. 
An that the "a? or barm ov be of 


* Cor 48s, different | 
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different ſorts, or in different ſtates, where with 
theſe liquors were worked; and, thirdly, the 
cellars were not equally good. 7} THE goodneſs 
of ſuch drink as is brewed for keeping; in a 


great meaſure depends on he 1 fe of the 


cellar 1 in which it is kept; 1927 14) of] ue 


The Dorcheſter beer, hichia ſo much Ad- 


| mired; is, for the molt j part, — of chalky 


water, which is almoſt every where in that 
county; and as the ſoil is . chalk, the 


cellar, being dug in that dry ſoil, contribute 
to the good keeping of their drink; it being of 
a cloſe texture, and of a drying quality, ſo as 
to diſſipate damps; for damp cellars, we find 
by experience, are injurious to the keeping of 
liquors, as well as deſtructive to the caſks. A 
conſtant temperate air digeſts and ſoftens malt 
liquors, ſo that they taſte quite ſmooth on the 
palate; but in cellars: which are unequal, by 
letting in heats and colds, the liquor is 9 
to grow ſtale and ſharp. For this reaſon it is, 
that liquor brewed er long voyages at lea, 
ſhould be perfectly ri pe and fine before it 
| exported ; for when it has had ſufficient time 
to "digeſt in the caſk, and is racked from the 
bottom or lee, it will bear N en 


injury. 1 


It _ been bre that in proportion t to 


the quantity of liquor which is ineloſed in one 
z 4 ſo it will be a longer or a ſhorter time in 


ing. A veſſel, containing two hogfl * 
beer, will require twice as much time to 


G9 itſelf as one of a hogſhead; and it is 
a found: by experience, that no veſſel ſhould be 


d 4 EIT ae 
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| uſed * ſtrong; beer, which is ede be 
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kept, Teſs than a hogſhead, as one of that quan- 


tity, if it be fit 5 draw in a year, has body 
enough to ſupport it two, three, or four years, 


if it have ſtrength of malt and hops.3 in 15 as 


5 the Dorcheſter beer has. 


One great piece of ceconamy-is the id 


management of ſmall beer; for if that be not 
good, the drinkers of it will be feeble in ſum. 
mer time, incapable of ſtrong work, and will 
bs very ſubject to diſtempers. Beſides, when 
the beer be not good, a great deal will be thrown | 
away. The ule. of drink, as well as meat, is 
to nouriſh the body; and the more labour there - 
is upon any one, the more ſubſtantial ſhould be 
the diet. In harveſt time, the ill effects of bad 
beer among the workmen are viſible; and in 
great families, where that article has not been 
attended to, the apothecaries bills have amounted 
to twice as much as the malt would have come 
to, that would have kept the ſervants in ſtrength 
and good health. Beſides, 
drink is ſeldom. rern away by ſervants; and 
thus the ſparing of a little malt ends in the loſs 
of the maſter. Where there is good cellating, 
therefore, it is adviſeable to brew a ſtock of 
| ſmall: beer in March or October, or in bot 
months, to be kept in hogſheads, if -poſhble. | 
I. be beer brewed in March ſhould nat be tapped | 
till October, nor that brewed in October, till 
the March following; having this regard to tbje 
quantity, that a family, of the ſome number of 
working perſons, will drink a ien more * 
ſurumer than In winter. 521 N 4 Dane 


if | 


good wholeſome | 


If water happen to be of a hard 


little to dot eff owdt and i007 [kw 


One thing more is to en en telpecl⸗ 1 
ong beer, and that is, 
when once the veſſel be broached, regard ought 
to be had to the time in which it will be ex⸗ 
pended; for, if there happen to be a quicg 
draught for it, then it will laſt good to the very 
bottom; but, if there be likely to be but a 
ſlow draught, then do not draw off quite half 
before you bottle it, otherwiſe your beer Will 
grow flat, dead, or ſour. This 482 apron 85 
: vers much among the curious. aff 3 
particu+ 5 


ing the preſervation f tr 


We ſhall now mention two e 


M A D T.oH abe 0 RS: - 4 £ 


1. re, 8 
may - be: ſaftened-bycexpoſing it to the air and 
ſun; and putting into it ſomie pieces of, ſoft 
chalk to-intuſe z or; when the water be ſet on 
to boil, in order to bei poured on the malt, put 
into it ga uantity of n which, will Help: a. 


. 58 
1 


5 lack relative'to malt, which may help tholewho i 


are unacquained with e Alas the - ( 
place, the general diſtinction between one malt 
hat the one is high and 
the other low dried. T hat which — high- 
dried will, when brewed; produce a liquor of 
a deep brown colour; and the other, which is 
a pale 
colour. The firſt is dried in ſuch a manner, 
_ may be ſaid rather to be ſcorched than dried, 
and is far leſs wholeſome than the pale malt. 
It has alſo been experienced, that brown malt, : 
although it be well brewed, will ſooner = 
ſharp: than che err ms i that: be only 


and another is, only: 


the low dried, will produce. a liquor of 


brewed. 4 4" 


A gen- ES 


1 


A | 
, l * 
4 7 * 
® Why 3s (7% 
4 3 q 
- ” 
* 


Ren brewery ſay 
bdeſt drink when it is brewed with a coatſe riyer- 
_ - water, ſuch as that of the river Thames about 
London; and that Iikewiſe, being brewed with 
ſuch water, it makes very good ale; but that 
it will not keep above fix: months münden turn- 
ing ſtale, and a little ſharp, even though he 
allows fourteen buſhels to the hogſhead. He 
adds; that he has tried the high-dried malt to 
brew beer with for keeping, and hopped it ac 
cC“ordingly, and yet he could never brew it ſo as 
do drink ſoft and mellow, like that brewed with 
pale malt. There is an acid quality in the high. 
tried malt, which ocraſions that diſten 
eh ealled the heart-burn in thoſe thatdrink : 
bol the ale or beer made of it. 1 
What we have here ſaid of malt is 1 meant chat 4 
made of barley; for wheat- malt, pea-inalt, or | 
tthoſe mixed with barley-malt, though they 
e a high - coloured Hquor, will keep 
many years, and drink ſoft and ſmooth, . yet | 


s, that the brown malt makes the 


: f 9 have the mum flavour. 4 A 1 


Some people, Who brew with inked | 
265 barley-malt, put a bag, containing about three 
pints of wheat, into every. ge of liquor, 
nd: made it n mellow. 
Others have put about three pints of wheat-malt | 
into a hogſhead, which has produced the fame 
effect. But all malt liquors, however well they 
may be brewed, may be ſpoiled by bad cellar- 
ing, and be now and "ob ſubject to ferment in 
the caſſæ, and conſequently turn thick and ſour. 
1 "T8: beſt way to hs * and * ER the e "IN 


7 and that has fined it, ani 


gl 5 of = axporieics; SD the. 


mpet com. 


MALT. LIQUORS. 4 


to itſelf, is to open the bung of the caſk for 
two or three 1. and, if that does not ſtop 
the fermentation, then put in about two or 
three pounds of oyſter-ſhells, waſhed, dried 
well in an oven, and then beaten to fine pow- 
der. Stir it a little, and it will preſently ſet- 
tle the liquor, make it fine, and take off the 
ſharp taſte. As ſoon as that be done, draw it 
off into another veſſel, and put a ſmall bag of 
wheat or wWheat- malt into og as before direct- 
ed, or in proportion to the ſize of the veſſel. 
99 Sarhetlidd ſuch fermentations will happen in 
liquor by change of weather, if it be in a bad 
cellar, and will, in a few ——— fall fine of 
inen and grow mellow. 5 
High- dried malt ſhould not be wad in dra ; 


5 ing, eil it has been ground ten days or a fort- 
night, as it then yields much ſtronger drink 


than the ſame quantity of malt juſt ground; 
but, if you deſign to keep malt ground ſome 
time before you uſe it, you muſt take care to 
keep it very dry, and the air at that time muſt 5 
alſo be dry. As for pale malt, which has not 
puartaken ſo much of the fire, it muſt not re- 
3 main ground above a week before you uſe it. 
As for hops, the neweſt are much the beſt, : 
though they will remain very good two years: 


but after that they begin to decay and loſe: their 
good flavour, unleſs great quantities are kept 


together, in which caſe they will keep much 
longer good than in ſmall quantities. Theſe, 
for their better preſervation, ſhould be kept in 
a very dry place; though the dealers in them 
x 7 chooſe 1 2 * as are moderately be- 
1 tween | 


ET 4 


tween 10 200 3 that” ai: not loſe 


any of their weight. Notice muſt here be 


taken of a method which has been uſed to ſtale 
and decayed hops, to make them recover their 
bitterneſs; and this is, to unbag them, and 


© ſptinkle them with alu and water, which, 


eat quantities of malt liquor about London; 


will ſpoiball. Hence it is evident, that every 


one of theſe particulars ſhould be well choſen _ 
before the brewing? be ſet about, or elſe uu 
muſt expect but a bad account of your labour. 
So likewiſe the yeſt or barm which you work 
1 6 0 your! liquor with, muſt be well conſidered, oer 
2 good brewing may be ſpoiled by that alone. 


Remember always to be provided with every 


5 material before you begin your re as the 


i wort will not wait for any thing. 


IIt is a practice in ſome places temote ik | 
towns, to dip whiſks into yeſt, then beat it 
well, and fo hang up the whiſks with the yeſt 


elite] to dry; and if there be no brewing 


till two months afterwards, the beating and 
ſtirring one of theſe new whiſks in new wort 
will raiſe a working or a fermentation it it. 
It is a rule, that all liquor ſhould: be worked 
well in the tun, or keel, before it be put into 
the veſſel, otherwiſe it will not eaſily grow fine. 
Some follow the rule of beating down the yeſt 3 
pretty often while it is in the tun, and keep it 
e working for two or three days, obſerving 
_ 1 it into the veſſel N hen the * begins 
to 


when it has proved a bad hop year, has ſpoiled: 


for, even where the water, the malt, the e 
er, and the cellars, be each good, a bad hop 


CCC DOOR 1 8 3 PIES Ya, BY - A. . * D aces oonadibacals #2 4 


With the pale malt in Mare 


* 
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to fall, _ liquor is commonly: very fine, 
whereas that which is put into the veſſel quick- 
ly. after it is. brewed... vill not be 3 ig "TORY 
months. 4 
With leſpect to the 8 for brewing liquor 
to keep, it is to be obſerved, that if the cellars 
be ſub} ect to the beat of the ſun, or warm 
fine air, it will be beſt to brew. in October, 
that the liquor may have time to digeſt before 
the warm ſeaſon comes on; and if cellars, be 


inclinable to damps, and to. receive water, "the 


| beſt time will be to brew in March. Some 
experienced, brewers, always; chooſe to brew 
h end the bran 
in October; for they. ſuppoſe, that the pale 


malt, being made with a leſs degree of fire than 


the other, Wants the ſummer {un to ripen it; 
and ſo, on the contrary, the brown, haying 1 


had a larger ſhare of the fire to dry it, is more | 


i capable of. defending itſelf againſt, the cold of 
the winter ſeaſon. g But W 1 TEN . = 


” ters of opinion. 3 5 
ny to all hc N e ee 24% * 


the caſks be not in good order, ſtill the brew- : 


may be ſpolled. New caſks are apt to give | 
liquor à bad taſte, if they be not well ſcalded 


and ſeaſoned. ſeveral. days. ſueceſſiyely before 


| they be uſed, As to old caſks, if they ſtand 


any time Haß * zul, they are. Wh to. IT. 

muſty. 5 f 

. There now remains little more to be at 

, congernipg. the. 1 9 if 
: but that of. bottling Res . 


I 


ON. lings. If bottles be corked as they ſhould be, 


5 thoſe that are ſoft and clear from ſpecks. © 


4h MATT L1Qvoks. 


be well deaned and dried; for wet bottles will 
make the liquor turn mouldy or mothery, as 
* they call it ; and by wet bottles a great deal 


of good beer has been ſpoiled. Though the Ni 
bottles be clean and 5 yet, if the corks be 1 
not new and ſound, the liquor will be ſtill it 
liable to be damaged ; for, if the air can get ir 
into the bottles, the liquor will grow flat, and ri 


will never riſe. Many who flattered themſelves 3 

that they knew how to be ſaving, by uſing old 
corks on this gccafion, having ſpoiled as Jury i 
liquor as ſtood them in four or five pounds, 
only for want of laying out three or four ſhil- 


it will be difficult to pull out the cork without 
a ſcrew; and to be ſure to draw the cork with- 
out breaking, the ſcrew ought to go through 
the cork, and then the air muſt neceffarily find | 
7:1, mY paſhge where the ſcrew has paſſed, and there- K 
fore the cork muſt be good for nothing. 4 | 
Tork has once been in a bottle, though it has 
not been drawn with a ſerew, yet that cok 
will turn muſty”: as ſoon as it be expoſed to the 
air, and will communicate its ill flavour to the 
bottle in which it be next put, and ſpoil the 
liquor that way. In the choice of corks, take . 


Fou may alſo obſerve, in the bottling uf 5 
liquor, that the top and middle of the hogſhead 
are the ſtrongeſt, and will ſooner” riſe in the | 
bottles than the bottom. When once you be- | 
gin to bottle a veſſel of any liquor, be ſure not 
d leave it till all be completed, otherwiſe it | 
will have different taſtes. f ho 


MALT. L1QUVORS. 4¹5 
If you find that a veſſel of liquor begins to 
grow flat whilſt it is in common draught, bottle 
it, and into every bottle put a piece of loaf 
ſugar of about the ſizeof a walnut, which will 
makKe It rife and cometo itſelf : and, to forward 
its ripening, you may ſet ſome bottles in hay 
in a warm PT? but ſtraw wall not aſſiſt its 
ripening. 4 
"Where there ate Stig t rs, holes tae 8 
been ſunk in the ground, and large oil jars put 
into them, and the Garth filled <loſe about the 
ſides. One of theſe jars may hold about a dozen 
quart bottles, and will keep the liquor very 
well; but the tops of the jats uk be kept 
cloſe covered up. In winter time, when tk = 
weather is froſty, hut up all the lights or Win- 
dows of your celars, and cover them cloſewith MY 
_ freſh horſe dung, ot h fe litter; but it is much WW 
better to have no lights or windows at [gs to „ | 
= any cellat, for the reaſons before TT 
YT | Should you have an- opportunity of br 5 
| a good | ſtock of ſmall beer in March and Odo . 
der, ſome of it may be bottled at fix'manths = 
end, putting ints every; bottle a lump of loaf 
: ſugar. This will be a very refreſhing drink i = 
the ſummer. Or, if you happen to brew in 
ſummer, Ade re deſirbus of brifk-ſmall beer, 


as ſoon as it de doe e bottle it as above 8 
. 5 rv; Bot gona: r 
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ed the houſekeeper aud cook” of tile Fatal con. 
ſequences attending cop pers an nd ſauce ans not 
being properly tinned, 1 | 
on a particular enquit * into t 
. perty of culinary poilons,:for 
5 and ſatisfactiog of thoſe'w 

à more berlect, Knowledge of ſuch? 


ps And: even. t. very air of 
abounding With Raped en 
. 9 . to. diſſ ti.b 


Jap: a ' tarp pungent * 24 even excites a 
erdigris is nothing but a ſolution 


_ nauſea. 
of this metal by vegetable acids; and it is w 


known, that a very ſmall quantity of this 22 ; 


nien will produce cholics, n intolera- 
%%% ble 


F-Y 
Bows <a 7 + ? 


parts of. this. work, ogcaſionaNy * — 95 


0 Barre and pro- | 
Gi 5 waſh to have 


By the ug of copper rſs or dreſſing our 
daily poſed, to dhe danger of 
air of eber. 
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ble thirſt, uiverſal convulſions, and other dan» 


gerous ſy Rooms: If theſe effects, and the 
liviſibility | of this metal be 5 7 60 


prodigious f this m nſi- 
dered, there can be no doubt of its being a vio- 


lent and ſubtle poiſon. Water, by ſtanding 


ſome time in a copper veſſel, becomes impreg- 


nated with verdigsiſe, as may be demonſtrated 


by throwing into it a ſmall quantity of any vo- 


latile alkali, which will immediately tinge it 
with a paler or deeper blue, in proportion to 


the ruſt contained in the water, Vinegar, ap- 
ple-ſauce, greens, oil, greafe, butter, and al- 


moſt every other kind of food, will extract the 
verdigtiſe in a great degree, Some people ima- 
gine, that the ill effects of copper are prevented 


"2 y its being tinned, which, indeed, is the only 


preventative in that caſe ; but the tin, which 


| adheres to the copper, is ſo extremely thin, that 


it is ſoon penetrated by the verdigriſe, which 

inſinuates itſelf through the pores of that metal, 

and een green upon the ſurface. _ 
lig 


. „ 


Ver 


* * 


brewer mingles poiſon in our beer, by boiling 
it ina copper; falt is diſtributed to the pps | 


from copper ſcales, covered with verdigriſe; 


our pickles are rendered green by an infuſion of 
copper; the paſtry- cook bakes our tarts in cop- . 
per patty- pans; but confections and ſyrups have 


greater powers of deſtruction, as they are ſet 
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riſe is one of the moſt violent poiſons _ 

in nature; and yet, rather than quit an old cuſ- 
tom, the greater part of mankind are content 
to ſwallow ſome of this poiſon every day. Our 
food receives its quantity of poiſon in the kitch-. 

en, by the uſe 0 copper pans and diſhes - the 


r 
— 


dioſe, yet it is certain, that a quantity of poiſon, 


.- cucumbers for pickling, in order to make 


. additional greenneſs by the uſe of theſe kettles, | 


utenſils, are frequently made of a mixed metal, 


Tkhe author of a tract entitled, Serious Re- 
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over a fire in copper veſſels which have not been 
tinned, and verdigriſe is plentifully extracted 
by che acidity of the compoſition. After all, 
though we do not ſwallow death in a ſingle 


bowever ſmall, which is repeated with every 
meal, muſt produce more fatal effects than is 
EEC 


Bell metal kettles are frequently uſed in boil- | 


them green; but tllis is a practice as abſurd as 
it is dangerous. If the cucumbers acquire any 


they can only derive it from the copper, f 
 whichi-they are made; and this very reaſon 
ought to be ſufficient to overturn ſo dangerous 
According to ſome writers, bell-metal is a 
compoſition of tin and copper, or pewiter ane 


pewter, or twenty-three pounds of tin, to one 
; hmadied weight of copper. According to others, }; 
this metal is made in the proportion ef one 
thoufand pounds of copper to two or three hun- 
dred pounds of tin, and one hundred and fifty) = 


poundls of braſs. Spoons, and other kitchen 


called alchemy, ot, as it is vulgarly pronoun- 
cd, ockimy. The ruſt of this metal; as well. I 
as that of the former, is highly pernicieus. 


flections attending the Uſe of Copper Veſſels, 
great frequency of palſies, apoplexies, neſs, 
V . and 


Arn as 


bod all the-frightful train of nervous diſotders, 
which ſuddenly attack us, without our being 
able to account for the cauſe, or which gradu—̃ 
ally wWeaken our vital faculties, are the pernici- 
ous effects of this poiſonous matter, taken into 
the body inſenſibly with our victuals, and there- ; 
b / intermixed with our blood and juices.  » | 
However this may be, certain ĩt is, that thaw: 


have been innumerable inſtances of the perni= 
cious conſequences of eating food duell "= 


copper veſſels not ſufficiently: 7 — from this 


ruſt. On this account, the ſenate of Sweden, - 


about the year 17 54, prohibited copper veſſels, 


and ordered that no veſſels, except ſuch as wers 
made of iron, ſhould be uſed in their fleets and a 


armies. But if copper veſſels muſt be ſtill con- 
tinued, every cook and good houſewife ſhould 


be particularly careful in keeping them elean 0 


and well tinned, and ſhould fuffer nothing to 


remain in them longer than is n ne- 1 


ceſlary! for the purpoſes of cookery. 


| Lead is a metal eaſily. corroded; eſpecially by 5 


the warm ſteams of acidle, ſuch as Vinegar, cy- 


der, lemon- juice, Rheniſh wine Nei and this 


5 fol tion, or falt of lead, is a low and infidious, 
though certain poiſon. The glazing of all out 
common bromn pottery ware- is either lead or 
lead ore ; if black, it is a lead ore; with a mall 
proportion of manganeſe, which is a ſpecies of 


iron orez if Jello, ie glaring is lead ore, 
and appears yellowiſh bychauing dome pipe or 


White clay under it. The colour of the com- 

mon pottery ware is red as tie veſſels are made 

EF of the ſame clay as common bricks. Theſe 
e ge Ee 2 1 veſſels 


** 


wm 1 u n . . 


veſſels) are ſo porous, that they are penetrated 
by alli ſalts, acid or alkaline, aa are unfit for 
retaining any ſaline ſubſtances. They are im- 
proper, though toq often uſed, for i be A 
; Ane pickles. The glazing. of ſuch 
veſſels is corroded! by the vinegar; for, upon 
cvaporating the liquor; a quantity of the ſalt of 

lead will be found at the bottom. A ſare way 
of judging whether the vinegar, or other acids, 
have diſſolyed part of the glazing, is by their 
becoming vapid, or loſing their ſharpneſs, and 

1 Sieg a | {weetiſh take by ſtanding in them 

for ſome time; in which caſe the contents muſt 
be thrown away as pernicious. 1 
he ſubſtancesf the pottery ware commonly 
called Delft, the beſt being made at Delft in 
Holland, is a-whitiſh clay when baked, and 


5 _ 4foftj as! not haying endured a great beagdn bak- | 


: ing. Theglazingi is a compoſition of calcined 
lead, calcined tin, ſand, ſome coarſe alkaline 
falt, and ſandiver, which being run into a White 
 +glafs, the white colour being owing. to the tin, 
is afterwards ground in a. mill, then mixed 
with Water, and the veſſels, after being baked 
in the furnace, are dipped into it, and put again 
into the furnace; bywhich means, with a ſmall 
degree of heat, the White glaſs runs upon the 
voſſels! This glazing is exceedingly ſoft, and 
cCaſily cracks. What effects acids will have | 
upon it, the Writer of theſe Conſiderations can- 
not lay; but they ſeem to be improper for 
I inſpiſſating the juice of N 9 0 1 or | 
any other acid fruits. e | 
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The moſt proper veffels for theſe purpoſts are 


porcelain or China ware, the ſubſtances of them 
being 'of ſo cloſe a. texture, that 0 ſaline or 
gaor can penetrate them. Tlie glazing, 


| hich is Hkewie'thide of the ſubſtance of the 
china, is ſo firm and vloſe, that no ſalt or ſaline 


ſubſtanes can” have the leaſt effect upon it It 


muſt, however; be obſerved, that this femark is 
applicable oy to the pottelain made in China 
for ſome ſpecies of the European manufactory 
are certainly glaged with fine glaſs of lead; Se. 


The ſtone ware, commonly called St. 


hire Ware is che next to chin. Tho fubftande 
l thele veſſels ic a Sompaßtion of Pick nt. 
and a ſtrong clay, that bakes white. >:fheir 


outſides are glazed; by throwing inte the fur- 


nace, when well bee, Gotirina or ſex ſalt de- nl 
_ crepitated; the ſteam or acid of: Which, flying 
ap among the veffele, vitrifles he dutſide of ll 
them, and gives them the glazing. This ſtone = 1 
Paare does not appear to be injured or affected by 
any kind of falts,” either acid or alkaline, or by 
any liquors, hot or cold. Theſe are therefore 
extremely proper for all common uſes; but they 
require a careful management; as they are more 
Ss, pn to crack with any ſudden heat, than china: 


Faving chus conſidered the nature of e 


and earthen utenſils forzthe uſe of the kitchen, 
we ſhall proceed to male Tome few remathb en 
the poiſonous qualities oft muſhrdonis, hem- 
lock, and laurel, the laſt of whic has lately 3 
b much engrofſed the con en n ranks 4 
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- Muſhrooms have been long uſed in ſauces;'i in 
ketch! up, and other forms of | cookery ;;/ they 
were highly eſteemed by the Romans, as they 
are at preſent by the French, Italians, and other 
nations. Pliny exclaims againſt the luxury of 
his countrymen in this article, and wonders 


what extraordinary pleafure there can de in 


eating ſuch dangerous food. The ancient 


writers on the Materia Medica ſeem to agree, 
that muſhrooms are in general unwholeſome; 


and the moderns, Lemery, Allen, Geoffroy, 
Boerhaave, Linneus, and others, concur in the 


ſame opinion. There are numerous inſtances on 
record of their fatal effects, and almoſt all au- 


thots A tee, that t hey are fraught with poiſon, 
2 commo eſculent kinds, if eaten too 


table; but, if the palate m 


calls them, this voluptuous poiſon, it is n 
that thoſe, who are 0p oyed in colledting 
them, ſhould be extre: 
ſbould collect ſuch as are 
which; conſidering to whoſe pron Row is gene- 


rally committed, may, and dee 4 


| quently: has happe 
rooms at firſt appear of a rou 
button; the upper part and Mi ſtalk a are e 


thin; the under part is of a livid fleſh colour ; | 
but the fleſhy part, ene broken, is very white, 
NaN oe are fuffered's to remain undiſturbed, 


"ay 


uently bring on heart-burns, Gck- 
| Or 10 tings, diarrhœas, dyſenteries, and 
bdther dangerous ſymptoms. It is therefore to 
de wiſhed; that they were baniſhed from the | 
ſt be 1ndulged in 
thbeſe treacherous gratifications ; or, as Seneca 


| Ker. left they 1 
ſolutel y pernieious, 


= 7 P. P E N D IX 
they will grow to a large ſize, and expand 1 


ſelves almoſt to a flatneſs, and the red part un- 


 derneath. will 5 e 19.4. dark. colour. 4 


* 
T4 7 


Small hemlock, though it ſeems not to be « of 


fo virulent a nature as the larger hemlock, yet 
Boerhaave places it amon the ve etable polo 


he produces an inſtance of 1 pernicious: ef- 


fects. It is therefore 1 75 "Hoff. guard againſt 
it in collecting herbs for {al * and other pur- 
poſes, | 6 5555 ore to ih, e g. de- 


e nnn 99 5 


Ahe ar! Ic 


Fes . 


flower e 1 ar 
branches in little, 1c 
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In the year 1728, an Account,, 
_ dying ſuddenly, in : Dublin, after drinking ſo 


of the common diſtilled laurel- water, gave ri 4 15 


teme e, made upon dogs, with 
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Avec in perfeck ſuſety.. 


the diſtille 


with the ak of che | 

leaves of th 4 pi e , communicated by 
Dr. N adden, Phyſiciam at Dublin, to the Royal 

Society ! in England, and afterwards repeated, 
in the year 1731, and confirmed by Dr. Mor- 
timer, hy which: {it} appeared, that both the 
vater and the infuſioncht 1 
pale and death. 1 boden adit ide” Als 5 
The laurel of che anrients, or the bay, is on 
the contrary; of a ſalutary nature, and of uſe in 


Ae very deſttuctive kind, and, taken ina 

large quantity, is la moſt formidable peiſon. 
| Ahe, tif. it be adminiſtered with proper 
2 dae PO aden bac 5 


= enn wer 
guarded e eee = 4 
The bitter parts * 5 
ts; in Which all: the noxious properties 
ſuppoſed to reſide, are determined to be tbe 
TE owes in quality, and: not ſenſibly +differentiin | 
degree, from the bittet almond, ar from te 
kernels of any of the ſtoned fruits. Linus 

_ that in-Holland, an infuſiom of this ind 
ol laurel is uſedin the practice af the; healing 
art. Miller alſod days, 2 57 laurol- leaves are 74 
s perfectly innocent. nice ittention, howtyer, 
is certainly neceſſarꝭ in che ufc of them: | 
Al T Senne Hi fy 10 anifiow ach val | 
a nec 1 vod bag TINY 21 Ht hot6&793ith; 
Mb 59 Vienibio as 18d y irkkop 504 hoody |} 

| [ol {5 ai 0 valor ned 8 010 ON 10 


1 the 


144 1 
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ſeveralidiforders ;:bat the common laurel is a 
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T NU the adulteratien of flour Nene 
bakers have hee hom to e ant, 
chalk, Whiting, flacked lime, "alam and even 
aſhes of bones The firſtʒ bean ffouf, is per- 
e and affords a ndocifhumtnrequal 
to that of heat; but there is à roaghneſs in 
bean- flour fand its colour is duſy. To remove 7 
theſe defects, chalk is added to whiten it; 
alum; to give the whole compound that con- 
ſfiſtence, which e to make it knead well 
in the dough; and Jalap, to take off the aſtrin- 
geney. ; Some people may ſuppoſe that theſe 
horrid iniquities are only imaging x 
exaggerated, and that ſuch mixtufes muſt be 


but, as ſome adulteratibns of this nature! have 


Vt at leaſt 
diſcoverable even to the-ibt ordinary taſte,; 


ceertainh been practiſed, tlie following experi- 


mittede : TIE hanoft Sf io V 1 Yo. aint 
To dart the adaltératibn of for with 


ments may ſerve too gratify cutrioſity; or diſ- =_ 
cover ftauds, where any : :fuch have been com- Po Et 


_ viibodr Sele wür bete ih dine jdwe ef E. 


mons or god vinegar. If the flouribè pure, they 
EE teſt p chut if there! be 7 


mixture of iwhiting or chalk>wrfermentation, | 


like the working of yeſt, will enſue. The 
adulterated meal is whiter and heavier than the 
good: : the quantity that an ordinary tea-diſh 


will coun; has woo found to weight more 
a " than 


12 


4 APP * * b x. 
| - RP * quantity of genuine flour, by 
four drachmb and rliheteen grains Troy. 
Ihe regular eee detecting theſe frauds 
in bread! is thus: Cut the crumbs. of a lbaf into 
very thin ſlices; break ara but not into very 
ſmall pieces, and put them into a glaſs cucur- 
bite, wür a large e, of uh Set this, 
without ſhaking, ina fand furnace, and let it 
1 ſtand, with a moderate warmth , twenty-four 5 
bots. The crumb. of the bread: will, in this 
time, ſoften in all its parts, and the ingredients 
Will. ſeparate from it. The alum will diffobve 
in the water, and may be extracted from it in 
the uſual way. The jalap, if any haue brenn 
uſed, will ſw im upon the to top in a:coanſe lim; 
and the other ingredients, being heavy will flak 8 
to the bottom. This is the A moſt re- 
gular method of finding the deceit ; hut as cu- 
_  .curbites and ſand furnaces are not at aten 1 
Private families, the following is /a mare fami- 
I: For method; Slice the cn umb of a loaf as.b tare | 
* directed, and put it, with a great deal of w. ter, | 
into a large carthen pipkin. Set La LE a 
gentle fire, and keep'it a long time moderately | 
ws For Then pour off the pap, and the — 1 
. aſhes, or other ingredjer ve will be found ut the 


Fi bottom. fe f 10 rh 3002 af 15 ny 1535 1 . | 
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To. nate n TE BREAD in the Londen 
Manner. 
p a buſhel of the fineſt welt. drofed flour 
in at one end of the kneading- trough. Then 
take a gallon. of water, which Bakers call li- 
quor, and ſome yeſt. Stirt into the liquor till 
it looks of a god bromn colour, and begins to 
curdle. Strain and mix it with your flour til! 
it be about the thickneſs of a ſeed-cake, then 
cover it with the lid of the trough, and let it 
ſtand three hours. As ſoon as you ſee it begin 
to fall, take a gallon more liquor, weigh three 
quarters of a pound of ſalt, and with your hand 
mix it well with the water. Srreigit andwith _ 
this liquor make your dough of à moderate 
ftzhickneſs, fit to make up into loades. Then 
cover it again with the lid, and let it ſtand three 1 
hours more. In the mean time put your wood = 
into the oven, which will require two hours 
beating. Then clear the oven, and begin to 
make your bread; put it in, cloſe up the oven, 
2nd Ghrd-honrs, will Bake it. When once:the 
bread be put in, you muſt not open the oven til! 
the bread be baked ; and take care in ſummer 
that your water be mille warm, and in winter 
as hot as your finger will bear. All flour does 
not require the ſame quantity of water; but 
that experience will teach No in two or three by 
nme making. Diis Di 5330 EE TEST 16 Fs 1 
)J) wn Baoape. 
2 BREAD- made without barm, cool bs by e 
5 Fi aſſiſtance; of leaven. Take a lump of 
dough, about two pounds of your laſt making, 
wen: has deen * * — * it by 
1 0 


46 Pp 8 * N fig _ 


you ini a WO den veſfel/'cover it well wich flour 
and this Wilk be 50 P leaven. The night bes 
fore you intend ig bike," pur 5 your” leaven to - 

_ peck e four, And work them well together 
with warin water." Le) it lie in a dry Wooden 
veſſel, Je covered "wt R nm cloth and 4 


blanket, t, the keep FEEL bel This 
17 5 (HT 1 warm, wil a aßen next mori 
: ill be ſüln ene teto mix With two or 


tp 920 dae of Hout, being worke up With = 
Warm Water and à little falt. Sphere e 4 
Worke 45 and thördüghly mixed" with the 
flduf, Jet i be well covered with the linen an! 
date elt' yoo ku it bez to rie“ Then 
Fnead it Cell, a N up inte bricks | 
loaves,” tndKinp kf „ and "HOO 


men 1 High x 5 
Fm ans the: 0 1125 

1 Ve Seb ; ſe 
of 0 8 


. wake 8k and. Ve more ewes du putts the | 
1 thei ter thebtcad-will Be) The geen 4 
— the heh, = Ke the-bredd, 
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Having put ip fa] l ue RY Ar OE 3 

2 ang ha 130 0d ale y of ke gare 
that it ff ng 5 bitt N Told 1 5 Aa 15 vi 2 
the ni 0 


9 your Veld "nts be : 
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3 hand es ina little more than a 
quarter of a pound of e Work it well 

till it. be diſſolved, then beat up two: eggs in a 

baſon, and ſir, th m in n. Take. about a peck. 
and a half of flour, and mix it with your liquor. 

In er ee dough, muſt be made pretty 

ſtifff but more f. e ; ſo that you 
ma uſs 2 le more or leſs, our, according 

1 i eſs ot your dough ; but mind to mix 
Kit well, and the leſs yon Work it;. the better, 

You muſt tir.yourliquor i into the flour as, You: do 


7 


for pie-cruſt; and after your dough be made, Bi 
cover it with a cloth, and let it lis to piſ 0 4 


the oven be bebte When they have lain! in 
a quick oyen about a quarter of an, hoby,. kürn 
them on the other ſide, and let them Ji ie 775 
2 quarter longer Then take thera ; « ut, Erving — 
chip all your. French bread with a Kni ife, Which 


. ; will be better th: hay ralping It, it ma sing it Took 5 


ſpongy, and of a fine ye low ;, Whereas the 11 555 
ing takes off that fine colo colour; and wars look | 
_* 6 ſmooth... %% Bont 5d; has 13130; 14; . 
- To, make" 0 T7 &AKES- ard, 4 AN e 
„Tal e ping 48d, a half of goo ale 50 


K pale malt, ar ou, 90 Th it, becauſe _ —_ 


: 18 whiteſt, Let tl n Water 
the next a got : 15 he e 4 15 


two alloys of hee wil by — 5 


ee 
' together for about on uae 77 am 
2 Fg with th a TP 


| e N e 22 
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| thing you bake on muſt be nade. 5 
2ãlãts if you wete going to ſet a copper; but, in- 


coal; as in a copper. 


Arr. 1 N. 


= oF: let it lie in your trough an hour to N 
riſe. Then roll it with your hand, and pull it 
into little pieces about as big as a large walnut. 
Roll them with your hand in the ſhape of a ball, 
lay them on your table, and as faſt as you 3 


them, lay a piece of flannel over them, and be 


| ſure to keep your Gough covered with flannel. 
When you have rolled out all your dough, be- 
gin to bake the firſt you — and by that 
time they will be el out in a right form. 
Lay them on your iron, and as ſoon as one ſide 


be fa fficiently coloured, turn them on the other; 


but take great care that they do not burn, or be 


too much diſcoloured, of ee | will be a 


ſufficient judge from à little — "7: 
your iron be too hot, as will ſometimes be the 


caſe, put a brick- bat or two in the middle of 


tte fire tollac 


en the heat. Here it is undoubt- 


ce dly neceſſary ta mention in what: manner the 


Build a place 


ſtead of a copper, place à piece of iron all over 


5 the top, in form juſt the fame as the bottom of 1 


an iron pot, and make your fire underneath witn 


are made the fa ne way; with this difference 
only, that, when vou pull them to pieces, you | 


5 muſt rolb them in a good deal of flour, and with 1 


3 i rolling: pin roll chomnthin, Then cover them 


ö _ a piece of flannel, and they will riſe % 
proper thickneſs; but, if you find 
| — 100 little, you 


ſt roll yo o thine aro 


Obſerve, that muffins | 


_ ingly. Muffins muſt not be 7 leaſt diſcolour- {| 


cd; and,i in order to Prepare them for eating, toaſt 
: them 3 


* dry, and with a ſoft bruſh lay a thin layer 
on the tub, and turn the mouth eee FH. 


2 Pi FIE IN; D IX. 62S: -- 
them crifp on both ſides. Ther pull them open 
with your hand, and they will bs like a honey. 
comb. Lay in as much butter as you intend 
to uſe, then clap them together again, and ſet 

them by the fire. When you think the butter 
be melted, turn den both ſides may be 


buttered alike; but do not touch them with a 


knife, either to ſpread or eut mene 5 
that will make them heavy. Vou may, how- 
ever, cut them acroſs with a n vhen an 15 
butter be properly melted. . 
: 121503983 To rpreſerue: Ley 4136 +41 TL 
If you wiſh: to preſetve a large ſtock of We * 


which will keep beef n 


either to make bread or cakas, you muſt follbſ- 


theſe directions. When you, have plenty of yeſt, 0 


| - ani are apprehenſive of a future ſeartity, take a 


quantity of 1 it, ſtir antl work it well witka whiſk 1 


until it becomes liquid and thin Then: get 1 
fllarge A coder, or tu 


dat no duſt may fall upon it, but ſo that the 


55 clean and " 


5 air may get under to dry tit. When that coat 1 


very 


dry, then lay on another, and ſo on til 


you have a ſufficient quantity, even tau or three 


1 1 thick, alwayrsſtaking care that the yeſt be 
very dry in the tub before you lay any more 2 75 
1 and: this will keep good for ſeveral months 
piece off, and lay itinta warm water g then ftir 


ou have; occation tocuſeithis:yeſt; cuta 


it togetherigwall is willchef enten le 


5 * e = a ee 07 tied 


de FFT 433 257 doge ICT, 
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together, dip it into the yeſt, and hang it * 
to dry. In this manner you may do as many 


as you pleaſe; but take care no duſt comes to 
it. When your beer be fit to ſet to work, throw 
in one of theſe, and it will abs] it work as $ well 
as s if N ad freſh N 


9 * 
5 1 1 T ; 
\ . . : > Y 
** 9 E } 8 
m Gt; n ** 1 I * FE” EY 
—— * — ' _ * 
>, 
G . 14 


n Nouriſment aſe the 85 2 1. 


1 = HOUGH it is not our intention to th, | 
1. vade the province of the phyſician or 


apothecary, that being totally foreign to the 
plan of a work of this kind, yet it is certainly 


the indiſpenſable duty of every houſekeeper, to 
know how properly to provide every kind of 
kitchen nouriſhment for the ick. This will 
appear the more neceflary, when we reflect how | 
many lives have been faved by the oa ba, 1 


of nouriſhing food, after all the complicate 


1 powers of medicine had failed, and the phyſi- 4 
cian had formally conſigned his W * 5 


. tient over to the hands of death, 
0 Mu T TON N 


TAKE. the fat off a pound of loin of mutton, | 
EY and put the lean into à quart of water, Skim 
it well as it boils, and put in a piece of the 
upper "cruſt of bread, with a large blade of 
mace, Having covered ĩ it up cloſe, let it boil 
ſlowly for half an hour, and th en pour the broth 
85 clear off n ſtirring 1 it. Seaſon it et 
„ ittle 


hide gt. 15 we meat 1750 hel in a proper late 


5 fob very weak people, Who cannot digeſt. much 
8 nouriſhment, take a pound of beef or mutton, 
or both together, and put to each pound a quart 
of water. Skin the meat and take off the fat, 

cut it into little pieces, and let it boil till it 
come to a quarter of a pint. Then ſeaſon it 
with a vety little falt, ſkim off all the fat, and 
_ givethe kick perſon a ſpoonful of it at a time 
the ſick perſon be very weak, even half a ſpon- 
ful will be enough at once, while others, who 
; be, ſtronger, a. tea=cupful., may be given at 2 „ 

time; indeed, 1 ee is Athy to ey _— 


2 we of water, with the unde 17 5 
 penny-loaf, and a very little falt. Let it boii 
till it be reduced to to quatts, then ſtrain it 
eff, and it will be yery-touriſhing, In ſome 
caſes, when the fleck perſon be very weak, the 

| phyſician will order 18 8 which; muſt be 
made thus. "Take a . 
croſs and crols, and. = 
| water.” Cover i it up 00 ſe, and let it. ſtand zill 
it be cold. Then, pour it off as you want it, 
| ſeaſon it moderately, and LET it to the fick per- 
ſon, as 2 warmed it. 1 Þ 


to be eaten, Some boil turnips 1 7 the meat; 


but this ſhould, not be done, 5 thay e to 


be boiled by themſelves. „ 
If you intend to make beef * e brot = 


"I. 2 2 gu 


12 5 ROTH... Me 
N of a pound of 5 
1 eut ĩt into pieces. Then put it into 0 


* of lean beef, cut it 
W it ſcalding 


F f 125 va Al | 


=cruſt of a 


„a RY | a <a 


- Aren DK 


F 
Tak E two ppunds of ſcrag of veal, * 


— — e piece of upper. | 


cruſt of bread, two blades of mace, andalittle 


it boil two hours very lowly; obſerving to fim 


Ok 
das K ads wt 


| 4 TAKE off the thin and far from | 
of young pork, boil it in a gallon of water, with 
a'turnip and a "ow little ſalt, till it be rodined 


to two quarts, - Then strain it off, and let it 


ſtand till it be cold. Take off the fat, leave the 
. ſettling at the bottom of the; pan, and drink half 


a pint warmed in the morning faſting, an hour 
before breakfaſt; and at ae e che I 


i mach will bear it. 
: e e 


e PI. ay an old cock or a large fowl, pick of off 
5 at the fat, and break the bones to pieces with |} 
_— NP pin. Put it into two quarts of water, 
e cruft of bread, and a blade of mace. 1 
2 ſoftly till it be as good as yon would | 
have it, which Wil orobitily require five or fix. 
bduaours. Pour it off, then put to it a quart more 
pf boiling water, and: cover it cloſe. Let it 
boil ſoftly till it be good, then ſtrain it off, and 


With a 


Let it b 


5 ſeaſon it W little ſalt. 
When you Hof 


7 chicken, with a blade of 1 2 a cruſt of 
1 ** PFF pbrcad 


. 


— 


urſley tied Wich a thread. Cover it cloſe, let 
We mee when wo” meat and wen _ 


chicken, fave che Tiqibr, 
. wil when the meat be eat, break the bones, and 
put them to the liquor 1 in which you boiled the 


Ka. 


+ 0D > - 


bread, Let i boil till it be good, and then 
ſtrain it of. | 
Or you may boil) your A in 1 0 manner. 

Let your ſaucepan be very clean and nice, and 
when the water | boils, put in your chicken, 
which mult be very nicely picked and cleaned, 
and laid in cold water a quarter of an hour before 
you boil it. Then take it out of the boiling 
water, and lay it in a pewter-diſh. Save all the 
liquor that runs from it in the diſh, cut up your 
chicken all in joints in the fame diſh, bruiſe the 
liver ve 1 51 add a little boiled parſley finely 
ch a very little falt, and a- little grated 
nutmeg. Mix all well together with two. ſpoon- 
fuls of the liquor of the fowl, and pour it into 
the diſh with the reſt of the lig uor. If there 


be not liquor enough, take 18 527 or three ſpoon- 7 
fuls of the liquor it was boiled in, and clap 


another diſh over it. Then ſet it over a chafing- 0 
diſh of hot coals for five or ſix minutes, and 


carry it to table hot with the cover on. This is  ” 
better than butter, and lighter for the ſtomach, 


5 though ſome chooſe it only with the liquor, 
and no parſley nor liver; but this muſt be de- 


termined by different palates. If it be for a 


weak perſon, take off the {kin of the chicken 
before you ſet it on the chafing-diſh; and, if 
you roaſt it, make nothing but bread fance, 


which is the lighteſt ſauce you can make for a n 


lick perſon. In this manner you may dreſs a 
: rabbit, excepting that a ge Pies 8 ye 8 5 
liver ut be nie 1 


* 15 a ns ien FF 


— dau et e ſugary; 211-0) 
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5 APPENDYI 


CMHlek EN WATER. 
F L AY a large fowl ora cock, bruiſethe bonte 


with a hammer, and put it into a gallon of wa- 
ter, with a'cruſt of bread. Let it boil. half 


aways, and then ſtrain it off for uſe. 
© BUT TERED War ER. 


BE AT up the yolk of an egg in FER of 


las put in a piece of butter as big as a ſmall 
walnut, with two or three knobs of ſagar, and 


keep ſtirring | it all the time it be on the fire, 
When it begins to boil, bruiſe it between the 


ſaucepan, and 4 mug, till! it be ſmooth, and has 


2 great, froth, when, it will be fit to drink. 
It is ordered in a cold, and where eggs will 


agree with the ſtomach. This! is called egp- 


ſoup by. the Germans, who a are YE fond of i it 


2 132 fande u i be 16 8 147 4 105 MIR i 
: be e . 


BRUISE half a pound of RY 1 
. SEK a ſpoonful of „ Boil them 


LE AAA 


in a pint; of water, then ſtrain, them, and beat 
the yolk. of an egg · Mix it up with 


into then 
ſome ſack, and ſweeten it to na de aſte with 


8 1. ” 3 
ICS - £3. S278 FL 121 


int ie R 1 E 2 VAT E 3 | tas: — 


Bor. aa quarter of a:pound of pearl po 
in two-quarts' of water, ſſtim ĩt vety clean, and 
Vben it has boiled half away, ſtrain it. Make 
1 1 moderately ſweet, and put in two ſpoonfuls 
1 whine, Wine. 1 beenden Bae arm 


7. "3 ; * ff A : . 0 
4 " * 0 2 . 
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7 boil PiGzoNns.”' | 5 
HAVING cleaned, waſhed, nn, 198 
ſpinneg your pigeons, boil them in milk and 
water for ten minutes, and pour over them 
the following ſauce.  erbaif the livers, and 
bruiſe them fine, with an equal weight of par- 
ſley boiled and chopped fine. Melt ſome but- 
ter, firſt mix a little of it with the liver and 
| parſley, then mix all together, and 22 it over 
5 the pigeons. ; 
T MAI Kd 
PUT your partridge into ben water, 8 
let it boil ten minutes. Then take it up into 
a pewter plate, and cut it into two, laying the 
inſide next the plate. Take the crumb of a 
halfpenny roll, or thereabout, and, with a 
blade of mace, boil it two or three minutes. 3 
Pour away moſt of the water, then beat it up 
with a ſmall piece of good butter, and a little 5 
ſalt, and pour it over the partridge. Put a 
cover over it, and ſet it over à chafing-diſn 8 
cCoals four or five minutes, and ſend it up hor, - 
covered cloſe.” In this manner you may dreſs 
any ſort of wild fowl, only boiſing it more or; 
leis, according to its ſize. Before you pour 
| bread ſauce over ducks, take off the ſkins; 
and, if you roaſt them, lay bread ſauce under 
them, Which is much lig e cena e 
he gray owe ied boligd Os 
J boit Pack b ar Pröbebsnt 8 
THROW foie: ſalt into your water, EY . 
bs it boils, put in your fiſn. As ſoon as 
: N wink n be enough, take them out, ane 
5 . „ „ 
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let them remain a little time. on RY ſins to 
drain, . Take two ſpoonfuls of the liquor, with 


a little falt, and a little grated nutmeg. | Then 
beat up the yolk of an egg well with the liquor, 
and ſtir in the eg a Beat it well together, 

ly ſlice away all the little 


with a knife carefu 
1 round the fiſh, and pour the ſauce over 


9 Then ſet it for a minute over a chafing- 
dich of coals, and ſend it u 74 hot. In the room 


you think RPE 


of this ſauce, you may, 1 
= Tug 865 melted butter in a cup. 


BROWN Cavin. res 


po T ode ſpoonfuls of oatmeal, a blade or 
two of mace, and a piece of . lemon-peel, in 
two quarts of water. Boil it about a quarter 
of an hour, but take care that it does not boil 
over, Then ſtrain it, and add a quart of good 
als; that i is not bitter. Then ſweeten it to your 
| palate, and add half a pint of white wine. 
When you do not put in white cs: yo: 
E mut be half of it ale. 


WRITE ee e e 


5 MAKE your gruel as above, 2nd firdin it 
throug h a ſieve, but put no ale to it. When 
you ofs it, ſweeten it to your palate; grate an | 

a little autres, and put in what wine ou 
think proper. If it be not for a ſick en 
vou _ {queeze-in the juice of a lemon. 


WATER GN uE 


| PUT a large ſpoonful of oatmeal into * 8 
5 1 water, ir i it well together, and let it boil 
three or four times, ſtirring it often. Then 


and | 


8 an it * N faly 1 it AE ate; palate 


al 


AP; PE N . I x. 


Wo put inalarge piece of freſh butter. Brew ; 
it with a ſpoon till the butter be all ae 


ang it will then be fine and Mmooth. 
PA Ae 


PUT. A blade of mace, a large piece at 9 1 
crumb of bread, and a quart of water, into a 
clean ſaucepan. Let it boil two minutes, then | 


take out the bread, and bruiſe it very fine in a. 


baſon. Mix as much water as you think it 
will require, pour away the reſt, and ſweeten 


it to your palate. Put in a piece. of butter as 


5 big as a walnut, but do not put in any wine, 


as tun will ſpoil it. Grate in a little nutmeg... 


Los I Nelas Jules, 14; 4 | 
pur an ounce of iſinglaſs, and half an ounce. 
of cloves, into a quart of water. Boil it toa 
pint, ſtrain it upon a pound of loaf ſugar, and: 
with it. You! 
may add a little wine. Jellies made fron 
ü calf” 8 te 9 ye N . denn ee "= 


when cold, ſweeten your tea 


e 


TAKE a lg effect of the — 5 


of ap, and put it into a pint of boiling 


water. Keep flitring-it till it be a fine jelly, 


and then put in wine and ſugar. to your * 


Artificial Ass ES Mi F 
of Weed 75 


TA KE two. large ſpoonfuls © 
ſhavings, two ounces of pearl barley, an ounce 


of eringo-root, the ſame quantity of China- 

root, the ſame of preferved ginger, and eighteen = 
ſnails bruiſed with the ſhells- Boil them in 
three: . of water till it comes to three 1 
| * f . 1 Wo. 8 i 


8 


*y ya. * 
K 


5 „ oe 3 2 — . a7 — : — £ . y by « ä on — : 
"72. ATT 2 ——— OE 5 ROE W . Ze. —— . 
er . a 8 rr ate inn See . N F — . —— — mt —— = = — — PAIR ESnatns 2 — — — 
— —— — . r e. — — —— . — — — — —— — 2 2 — — 2 * 7 Y 
* — p — 18 7 7 4 — — — 5 —— * 8 — 2 2 8 22 ws. Abt; - 4 
2 — — IF TE TIE DD 8 4 - D 4 r * FEST. . 7 —— „ „ n 
7 — — eee e RT os A I Eo De e ME AGIs _ — ”_ F $a hes 4 8 — 1 * 
re n 3 "Y — ue - — * EC ea”. n br . - 
Sc TAS” CSI bro cnt — RITES DM 7 2 e — 2 rr 2 * 
n * c _ _ : 8 
5 * N l _ 2 — — = - 
5 - * * — — 


a 


440 K PP E N D x. 
ints. Then boil a pint of new milk mix it 


With the Teſt, and put in two ounces of balfam | 


of 'Tolu.- Take Half 4 Pine in the "ny 


74 


| and half a pint at night. 1 57 
The following is — 


rend Then boil it, and let it in the pan 


again till night. Then boil it, ſet it in the 
pan again, and the next morning kim it. 
m, and drink it as you da 


5 


Make bigod<\ warm 
b milk. 29 * SUV ** ol 7 01 'T : 2 ff OTST FE Tx 


——— cali a VERY. good-drink i in this 
a quart of milk, and a quart 
of water; and the top cruſt: -of-a:pennyJoaf, E 
a quarter of an 
7 then pour ãt * and drink 
| 3 ir ame 015 e E Inn Gun n. 


= manner. Take a 


1 darf ere of mace oil it a 


* E ar ain 1 pak e 


* " 
oe CY, 


Ec ITS e 


2. das gt > +. > 2 wh 18 ; 17 by [- F 


Necęſſary artic cles 9 8 <a ering blen, 


„aging 40 1 Ny 2 18; A491! 4 y by . as 112 A. 4 


| pond aithe! above, 7 
and wigh-ſorne conſumptive people agrees bet- 
ter. Tue à quart of milk, ſet it in à pan ovẽ ft 
night, nand — next morning take off all the 


| s pickled muſhrooms are very * or | 

— {7 Captains f ſhips | Sita take with them to # 

fta, we ſhall here givd directions for that par- 

8 ticular: arpoſe.” [1 Waſh your muſhrooms clean. 
. with 'a piece af flannel dipped in falt and water, 

but them into a ſaucepan, and throw a little 

falt over them. Let them boil up three times 


in their. own liquor, then throw them into a 
„ 7 : _heve 


_ =” r - 


ſleve to W and ſpread chem on ee cloth, 
Let them lie till they be cold, then put delt 
into wide-mouthed bottles, with a good deal of 
whole mace, a little nutmeg lliced, anda fer 
| cloves. | Boil the fugar-vinegar f your /own | 


making, with a good deal of whole pepper, | 


| ſome” races' of ginger, and two or \three bay- 
leaves. Let it boil a few: minutes, then ſtrain - 
i and hen it be cold, put it on, and fill the 8 
bottle with mutton fat fried. Cork them, tie 
a bladder, then a leather over them, and p 5 
them down cloſe in as cool a place as poſſi 
MMuſhrooms may likewiſe be prepared for 
ſea uſe, without pickling them, in the e 
ing manner, T ake large muſhrooms, 5 
them, and fprape out the inſide. Than pus 


| them into a "faucepan, throw a little ſalt over 


them, and let them boil in their own liquor. 


Then throw them into a ſieve to drain, lay = 


them on tin plates, and ſet them in a cool 

oven. Repeat it often till they be perfectly 185 
dry, then put them into a clean ſtone jar, tis 
them down tight, and keep them in a dry, _ 
place. They will keep a great while, nd at 

5 and | dok as well as truffles. PIXIES: 

Catchup is another uſeful article — e 

i take with them to ſea, and if it be made in 


the following manner, it will keep twenty 5 


years. Take 4 Fallon of ſtrong ſtale: beer, a 


pound of anchovies waſhed . the pickle 5 i 555 : 


the / ſamier quantity of ſhalots peeled,” half an 


ounce of mace; half an ounce of cloves, a x 
quarter of an ounce of whole pepper, three or 


four RO! races of "ginger, and two Wart of 
"_— 


thus: 
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large muſhroom: flaps nbhed to pieces... Cover 
all this cloſe, and let it ſimmer till it be half. 
waſted.. Fhen ſtrain it through a flannel bag, 
let-it ſtand till it be quite cole; and then bottle 
it. This may be carried to any part of the 
world; and a fpoonful of it to eee of freſh. 
| Weapons rage will make a ſine fiſh; ſauce, or 
_ will fupply the place of gravy ſauce. The 
— and (nn . Al enen will be 
the c, ,] tbh ns 


keep more than a year, may be 2 uſeful in 
ſhort voyages. Chop twenty 
having fir 
ſbalots cut ſmall, a handful of ſcraped horſe- 
radiſh,-a duarter of an ounce of mace, a quart 


arb allowing fiſh fande, ibough it will = - | 


boned them. P. eee e 81 4 . 


of white wine, a pint of water, and the ſame 


quantity of red wine; a lemon cut into ſlices, 
and the — Lt of pepper 
them together till it comes to a quart, then | 
ſttrain it off, cover it cloſe, and keep it in a cold 

dry place. TW ſpoonfuls of- at will: be ſuff· 2 
cient for à pound of butter. It is a pretty. 
ſauce for boiled fowls, and many other things, 
or im the room of gravy, lowering it with hot 
Water, and thickening it with a rs of but- 


| ter:rolledoam flower. Ie = His T6 
Dripping will be! very -uſcful miſts to fry 
aſh or meat, and fur . purpoſe it will be 


potted. Take f pounds of good beef 

; dripping; boil it in ſome ſoft water, frei: it 

into a pan, and let it ſtand till it be cold. of 
Then take oF the hard fat, and EY the 


ovy liquor, twelve cloves, | 
-Corns-:. Boil 
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gravy 1 ſticks to the inſide. Do this eight 
times, and when it be cold and hard, take it off 
clean from the water, and put it into a large 
ſaucepan, with fix bay leaves, twelve cloyes, 
half a pound of ſalt, and a quarter of a pound 
of whole pepper. Let the fat be all melted, and 


ju hot enough to ſtrain through a ſieve into the 


pot. Then let it ſtand tillit be quite cold, and 
cover it up. In this manner you may do what 
quantity you pleaſe. The beſt way to Tis any 
fort of dripping is to turn the . aplide down, 
and then no rats can get at it. It will keep on 
ſhipboard, and make as fine paff. paſte ** as 5 
"no n ee owl A or 3 


0 5 1 . 33 ; 


F POULTRY. ee 0 _ 


2 1 95 Rani eee 


5 38: will ſometimes be expec ed of the e | ? 


| hauſekzoptty thavidhnuhbuldkliow:lonoddiing 


of the management of puultry, Wer ſhall, 
. therefore, appropriate ia ſection to that pur- 5 


poſe, in which we ſhall lay down ſome gene- 
ral rules for that buſineſs [Theſe hints max 
likewiſe be equally uſeful to thoſe ſmall fami- 


lies, who. retire from the noiſe and buſtle of 5 7 | i 
large towns and populous cities, to ſpend. the 


evening of n OW —_ ** py e 
4 rum n LB Th 35 3 


b . E. N. D TP N 


2 the! ßirſt place, particular care muſt be 
taken that the hen rooſt be kept clean. Do not 


chase too hg e a breed, as 17 3 . 


| portion. . When f owls be near layiog: give 
m whole ice, or nettle- ſeed mixed With 
5 len es bread, worked into a paſte. In order 
to ma e your, fowls familiar, feed them at par- 
teulan bouts, and abwa in one place. 
Sͤreat care mult be taken to keep your ſtore - 
B 10, rei om d ad your 
= perches ſoras not to be over one another, nor 
over the neſts, in W ich always take care to 
keep clean ſtraw. Wherever poultry be kent, 
| Gel yon. 20 Oe come; fer — 


: 295 ep ah, i 


I's only 9 eee os e "uk allo 5 
add. Woch. to the health of your poultry. As 


pro rem ä ur ben ing th Se lot 


. to rats, mice, and Weaſels, t "ne beſt wetho 0 di is 
do ſet traps for them. 4 
os then, with | 


N pore. heop-n 


* then pits will, by. a piece of chalk. cut 
; ond hs Bing: ich they, will often be pecking, 
auch the fy 5580 diſappounted, they | 


hens.be Inc e which you will Know 


1 4 


t it. When your 


by. 22 eir clucking, do not diſappoint them, nor 


put. d than. en voce each. As to the 
. : „„ whims _ 


4 F N N D *. 1 
whimſical opinion, thät u hen ſhould aliys'be 
ſet with an odd egg, fuch as nine, een, 


chirreen, il 4 ue fue wi lt hö. 


thing. March is recköned a good month to 


=_ eggs ſhould: be taken au 


about 10 1 


ſet hens in; bot, A. dy be pepe rly fei they 
wilt ay many eggs, and fer at any time. 
Ducks uſually begin to lay in Pebruaty'; and 
0 your gardener be diligent” in picking up . 
| ſnails, grabs; far pt pete er Acne in- 
ſects, and lay them in obe place, it will make 
your ducks familiar, aid is the beſt food; for 
change, you can give them. Parſley, owed 
about the ponds or rivet "they uſe; gives their 
eſh an agreeable taſte ; did be always fate to 
have one certain place for th 


ts 
and make them 28 near the water as poffible. Fn 


2 m FN 
retire to at night. Partition off their "neſts, 


. Always feed them there, as it makes them love 2 | 
home; ducks” being of A rambling nature. 


of tir they be : | 


 inclindble to ſet, and it is*belt for" eyery'duek,  —Þþ 
1 well a every bowl, to fit" Ra er e 1 


. 3 e 2801 dn JIN oo 


The Ka ns of 5 


_ tr ie Bar they it 4 "heal of ns; no 
the gollings be Hacked, der wein be 1. 
No, doors, and lettuce Jeecs And. ui 
milk are very "good: for them! ova. £250: 
b ly Jae chem ts their neſts and icht 
Fo _ up, and ſet every" goöſe with Its 0 wa 
eggs, always feeding them it one pl 68, drill he 
50 | ated times. They. will feed upon 1 {its of 5 
7 and e 7g and” 3 yy gather acorns, : 5 


dran them as yon do capons. 
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parboil them a ale, and it es fatten them 
W. arte af E + 
Turkies dee. ire m 


Fe trouble to Aria hin 
© np than common The hen will lay 
till ſhe be five years 0 Be ſure always to 
feed them near yo place where you intend they 
_ ſhould hay; and feed them four or five times 
each day, they being great deyourers. While 
they be ſitting, they muſt have plenty of vie- 
tuals before them, and alſo be kept warm. To 
fatten them, you muſt give them ſodden barley 


and ſodden oats, for the firſt N . 1 then | ” 


If you keep pigeons, which are gen 
ul to your neighbours, take care to feed 
— well, or you will loſe them all. They 


are great devourers, and yield but little- profit. 


Thͤbelr neſts ſnould be made private and ſeparate, | 


85 — The beſt food for ther 


or they will always diſturb one another. _ 


25 fares o keep their. houſe clean, and lay a 
; hone food ſome 1 hen em of Which they' arc 3 


great lovers. = 
0 " Ping rabbits are very fertile; bringing froth 
every month; and as ſoon as they have kindled, 
put them to the buck, or they will deſtroy their 
1s the 2 3 
kay, oats and bran; marſhmallows, ſowthiſtle, 


5 _ parfley, cabbage-leaves, clover-graſs, & c. al- 


; 8 new males. NGOS | it into ag 


ways freſh. If you do not keep them clean, 
they will * og hem eber en 
75 took ate ĩᷣͤ gt 
be belt: way t to Gram a p era nx is, 
to make barley meal properly fifted, and 8 5 
ood 


dough 


E 
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gh paſte ; then make it into long \crams.or 
— big in the middle, and 3 
ends. Then wetting them in lukewarm milk, 
give the capon a full gorge, three times a day, 
; mornings noon, and night, and in ax three 
weeks it will be as fat as neceſſar. 
Fowels are very liable to a Abe der called the 
pip, which is a white thin ſcale growing on the 


tip of the tongue, and will. prevent poultry IS 


from feeding. This is cafily. diſcerned, and 


generally proceeds from drinking puddle wa- 


ter, or want of Water, or RANK. filthy meat. 
This, however, may be cured, by pulling off 


the ſcale with your. nail, 185 then bing * 8 


tongue with falt. i © 
The flux in poultry cc comes. P cheir eating 


5 too much meat, and the cure is, to give them 


peas and bran ſcalded. If your poultry: 1 


much troubled with lice, (which is common, 
7 proceeding from corrupt food, and other cauſes) 


take pepper | beaten ſmall, mix it with warm 


water, waſh your poultry with it, and it -w i —̃— 


kill al What of v Wm. f 


4 1 W. A T E 3 8 o K K E v. x wm 
H AV ING omitted this article in its proper 
N place in the preceding part of this work, we 


8 | ſhall here give it our readers. Waſh clean and 


cut the fins cloſe of ſome of the ſmalleſt plaice 
or flounders you can get. Put them into aftew. 
| pan, win erk . e yu parſley, and | 


11 5 1 1 5 1 


juſt water enough to boil them. When they 
be enough, ſend them to table in a ſoup-diſh, 
with the liquor to Wee mer "ROTH And ever 

wr butter in a cup. 


'To make Berta Carten 
pur full-ripe bullaces into a pot, and to 
every quart of bullaces puta quarter of a Dound 


of loaf-ſugat beat fine. Bake them till they be 


ſioft ina Soderately heated oven, and then rub 


them through a hair ſieve. To every pound of 
pulp, add half a pound of loaf-ſugar beat fine; 
then boil it an hour and a half over a flow fire, 8 


- Wa keep ftirring it all the time. Then pour it "1 


Into potting-pots, tie brandy paper over them, 


and keep them in a cool place. Tt will cut 


very bright and fine, when it 86 ſtood a Pap | 


months. es 
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T T VOUS 5 
A CaTatoaus . Ganpen sSrurrs, 
POULTRY, and FIS H, in a m the 
4 TE Amke Fry rhe. Tho r 
I 


SE 
1 


g 4. N VARY. _ apts outs, monds, 
7 medlars, ſervices, and R 
February. Pears, apples, and grapes. 8 
March. Pears, e and ae Qrar- 


berries.” y 1203-1 3.2 . 
1 cherties, and . 


April. Apples, peirs, force 0 
| apricots 1 fer tarts 7! : ETC: 
May. Pears, apples, Waere ' "OY 
green apricots, cherries, goofeberiies, and cur- 
rants r N 
1 Currants, gooſebergies, en 
cherries, peaches, pears, apples, apricots, me- 
lone, grapes, nectarines, and pine- apples. 
Fully. Peaches, cherries, apples, pears, x0" XY 
berries, apricots, plums, nectarines, melons, 
1 raſpberries, ſtrawberries, and pine-apples. - \ 
Auguſt. Apples, cherries, plums, nectarines, 
_ peaches, mulberries, filberts, figs, grapes, pears, 
_ currants, gooſeberries, RA berries ; e and . 
Pine: apples. . 80 
September. Walnuts, grapes, pears, 8 : 


5 plams, peaches, lazaroles, quinces, medlars, 


azel-nuts, filberts, morello cherries, currants, 


melons, and pine-apples. _ 
 Oftober. Services, 1 figs, peaches, - 
| grapes, walnuts, black and white bullace, pears, 
| Kh. Alberts, hazel-nuts, and apples. 


""M 8 ES | Novem- 5 


„ " W 4 PER ** 
hazel-nuts, cheſtnuts, medlars, ſetvices. and 
1 
December. Pears, apples, medlars, walnuts, 
cheſtnuts, ſervices, hazel-nuts, and grapes. 


Roors and VEGETABLES. 


January. Spinach, purple and white brocoli, 
0 518 coleworts, ſavoys, cabbages, celery, 
endive, chervil, ſorrel, parſley, beets, cardoons, 
ttarragon, turnips, radith; rape, muſtard, creſſes, 
lettuces, hyſſop, pot-marjoram, ſavory, thyme, 


cucumbers from -hot-houſes, mint, ſkirrets, 


ſcorzonera, potatoes, turnips, carrots, parſnips, 
ſage, ener Jeruſalem artichokes, and muſh- 1 
rooms, 5 
February. Coleworts, fwvoys, cabbages, cref- 
3 ſes, lettuces, chard-beets, celery, ſorrel, endive, 


cChervil, parſley, beets, cardoons, purple and 
white brocoli, ſprouts, marjoram, ſavory, 1 
thyme, tanſey, burnet, mint, tarragon, turnips, 


radiſhes, rape, and muſtard; Alſo may be had, 


forced radiſhes, cucumbers, Kidney Henk and 
4 aſparagus. 


March. Spinach, ese cabbages, borecole, 


.C cue ſhalots, garlick, onions, Jeruſalem = 
artichokes, parſnips, turnips, carrots, muſtard, 


creſſes, chives, lettuces, muſhrooms, tanſey, 


endive, celery, fennel, parſley, beets, cardoons, 
3 ; kidney-beans, cucumbers, hyſſop, pot- 
marjoram, winter ſavory, thyme, burnet, mint, 
tarragon, turnips, rape, and radiſnes. 
April. Brocoli, ſprouts, coleworts, l | 
ley fennel, e W * 
ur- 
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burnet, ſorrel; endive, celery, young onions, | 


lettuces, thyme, and all ſorts of fallads and pot 


; herbs. 


May. Spinach, bete, ciulfſowerk early 
cabbages; radiſhes, turnips, carrots, early pota- 


toes, parſley, ſorrel, thyme, muſtard, crefles, 


lettuces, fennel, purſlane, mint, balm, cucum- 


bers, tragopogon, aſparagus, kidney- beans, i 
beans, peas, and all ſorts of ſmall fallads and 5 
3 herbs, © © 
June. Peas, beans, onions, radithes, parſhips, - 
potatoes, turnips, carrots, purſlane, parſley, 
ſpinach, lettuces, cucumbers, artichokes, kid. 
ney-beans, aſparagus, rape, creſſes, thyme, and 
? all ſorts of ſmall fallads and pot Ker. e 
_ Cauliflowers, muſhrooms, falſify, ſcor- 
2onera, rocembole, garlick, onions, radiſhes, 
potatoes, turnips, carrots, creſſes, lettuce, 
purſlane, ſorrel, chervil, finochia, endive, celery, 
artichokes, ſprouts, cabbages, kidney-beans, 
beans, peas, mint, balm, thyme, and all forts . 
1 of ſmall fallads and pot hetbs. Se OE Rn 
Auguſt... Radiſhes, potatoes, turnips, carrots, : 
9 0 „ ſcorzonera, ſhalots, garlick, onions, | 
endive, celery, beets, ſprouts, cauliflowers, cab- 
| bages, artichokes, muſhrooms, beans, kidney- 
beans, lettuce, finochia, parſley, marjoram, fa= 
vory, thyme, and all ſorts of ſmall fallads and 
ſweet herb. = 
 « September. Beat, peas, : WIRE; Werder, | 
; garlick, leeks, onions, ſhalots, potatoes, tur- 
_ nips, carrots, parſley, celery, endive, cardoons, HT 
canliflowers, ſprouts, - cabbages, artichokes} - 
c muſbrooms, bas.” 7 * chervil, 
. 3 5  forrel, | 


8 8 * 1 5 * gs E PTY 
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ſorrel, beets, lettuces, and all forts of n 

fallads and ſoup herbs. 

Offober. Salſify, ſkirrets, potatoes, hs; 

parſnipa,. e artichokes, cauliflowers, 

ſprouts, cabbages, finochia, chervil, cardoons, 
endive, celery, rocombole, garlick, ſhalots, 
leeks, ſcorzonera, chard-beets, thyme, ſavory, 
IF — . and all ſorts, of young fallads and pot 
__ herds. :; 
8 N 1 lecks, onions, 
8 ſcorzonera, falſify, fkirret, 2 — 
turnips, carrots, parſley, cardoons, chard-beets, 
ſpinach, coleworts, ſprouts, ſavoys, cauliflowers, 
e e Jeruſalem artichokes, creſſes, endive, 
chervil, lettuces, and all ſorts of {mall fallads 
__ and-potherbs.. 

December. Turnips, parſnips, carrots, pur- 5 
5 ple and white brocoli, ſavoys, cabbages, ſhalots, 
onions, leeks, falſify, ſcotzonera, fkirrets, pota- 

coes, parſley, ſpinach, beets, endive, celery, ro- 
cocmbole, garlick, forced aſparagus,  cardoons, 
coreſſes, lettuces, thyme, and all forts of mall 

5 Glas and pot herbs. | NES, $7 


PovriTay and Gan. 


3 Pullets, fowls, chickens, tame pi 
7 geons, capons, turkies, ſnipes, woodcocks, rab- / 
bits, hares, partridges, and pheaſants. * 
1 ebruary. Fowls, pullets, capons, turkics, 
nn chickens, pigeons, tame rabbits, hares, ſnipes, 
3 woodcocks, partridges, and pheaſants. 
March. Tame rabbits, pigeons, ducklings, 
: chickens owls e. ee ang: nay” '3 
: + 50 —_— 


A P P E N D FX. 1 

Al „Ohickens, fowls, pullets, Pigeons; Fre: 
ducklings, leverets, and rabbits. --- - . 

- May. Chickens, fowls, pullets, turkey p ults, 
: ducklings, green geeſe, leverets, and rabbits... 
June. Green geeſe, chickens, pullets, fonts; — 
plovers, turkey poults, N Wheat ears, bo 
leren and rabbits. 1 748 : 
W Ireen geeſe, pigeons, ben noi 1 
pullets, ducklings, ducks, turkey poults, le- 


verets, rabbits, plovers, wheat cars, Pore, — 


ö 1 young partridges. 


Auguſt. Turkey p poults;: green geeſe, un 


earl; fowls, pullets, pigeons, rabbits, leverets, 


ducklings, plovers, Wheat ne wild genes 5 


and pheaſants. ” 
September. Ducks, chickens, Wale, pulitts, e 
: tunes, geeſe, larks, pigeons, . teals, TOON] = 

N bares, partridges, and pheaſants. Fn 
October. Chickens, fowls, phlldts, pigeons, = 
7 turkies, geeſe, ſnipes, woodcocks, widgeons; 


_ teals, wild ducks, rabbits, hares, larks, * 1 1 


rels, partridges, and pheafants. Re 
November. Pigeons; pullets, chickens, fowls, 


 turkies, geeſe, larks, ſnipes, woodcocks, teals: 


widgeons, wild ducks, rabbits, WG NRA I 
partridges, and pheaſants. 
_.* | December.” y ry capons, pigeons, . 
; lcets;] turkies, geeſe, hrks; ſnipes, -woodcocks, 
rabbits, hares, chickens, dotterels, widgeons, 


l wr, N favs te * . . Fo 


9 £85115 


CS +. 
1 


Fanuary. Cod, e a> Inns, 7 


perch, tefich, carp, ſturgeon, ſkate, thornback, . 1 


9 8 5 Ts. "IIs | 5 
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turbot, plaice, flounders; ſoles, oyſters, Fans, 
crabs, lobſters, ſmelts, and whitings. MT 6 
February. Thornback, turbot, flounilirs, 

plaice, ſtur 

__ crabs, loblirs, ſmelts, whitings, ſkate, craw- E 

fiſh, lampreys, cels, carp, tenc vun perch. 
March. Tench, carp, inulicts;cels; whitings, 


ns, ſoles, cod; prawns, oyſters, 


ſoles; ſkate, thornback, turbot, lobſters, flound- I 
: 1 plaice, prawns, crawfiſh, and crab 


_ April. Crawfiſh, trout, tench, chub, Sint : 
mullets, ſkate, ſoles, turbot, ſalmon, prawns, 


EE. lobſters, crabs; ſmelts, and herrings. 


May. Chub, trout, ells, tench, carp, 1 : 


| herring, turbots, ſoles, falmon, PRI N | 


Z  crawfiſh, and lobſters. :. 
June. Eels, pike, tench; carp, 0 mac- 


karel, mullets, turbot, ſoles, ſalmon, ſmelts, 
. lobſters, crawfiſh, prawns, and herringss. 


Jus. 


Mac karel, mullets, haddocks, Edd, = 


. flounders, plaice, ſoles, herrings, carp, a : 
ſkate, thornback, pike, tench, lobſters, alls, 4 
cCrawfiſh, and prawns. 


Au guſt. Thornbacks, kate, —— ad 5 


ers, haddocks, cod, carp, pike, herrings, mac 


| karel, mullets, oyſters, . crawfiſh, ells, 


5 and lobſters. 


. want 


September. Thornback, e flounder . 


1 h addocks, cod, carp, falmon, ſmelts, Toles, | 


Kate, oyſters, lobſters, pike, and tench. 2 
October. Brills, ſmelts, bearbet, Holobert; 
. dorees, perch, tench, carp, pike, gudgeons, 
_ oyſters, ranieſs; „ Col 


Meme 4 


* and ſalmon 


4 P PMNS DEX: ad 
November. We bearbet, . W 
gurnets, tench, pike, carp, ſmelte, Aalen trout, 


muſcles, cockles, gudgeons, lobſters, and oyſters. 
December. Bearbet, holoberts; dorees, ſtur- 


geon, gurnets, turbot. carp, ſoles, codlings, 9 


cod, ſmelts, * muſcles, 8 cels , and 
gudgeons. 0 
N. B. Beef, mutton, and veal, are in dam | 


all the year; houſe-lamb, in January, Febru- 


ary, March, November, and December; graſs- 
lamb, in April, May, June, July, Auguſt, Sep- 
tember, and October; pork, in January, Febru-. 
ary, March, September, October, Nawenber, 


ad December; buck-veniſon, in June, July, 


Auguſt, and September; and doe-veniſon, in 
| W W an e 3 
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13 4 he whole accurately arranged i in alphabetical Order, under the 
general Engliſh Names, exhibiting alſo-that of the Genus to 
_- 12 _ which each belongs 1 in the botanie Syſte. 
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